
Sedge Garden United

GMethodist Church

Cook ^oofe



THE LIBRARY OF THE
UNIVERSITY OF

NORTH CAROLINA
AT CHAPEL HILL

THE COLLECTION OF
NORTH CAROLINIANA

PRESENTED BY

L.B. Pope

C641.5
S448s



Lovu tov^ WCWok n _ /5>PS-

}4 l U^ . L > Table of Contents

Pages
Heritage 1-14
Appetizers 15-29
Beverages 30-38
Soups, Salads, & Sandwiches 39-79
Vegetables 80-115
Meats 116-174
Bread & Cereal 175-192
Souffles & Quiches 193-200
Sauces & Custards 201-206
Canning & Preserving 207-216
Pies & Puddings 217-260
Cakes & Frostings 261-329
Cookies & Ice Cream 330-351
Candies 352-359
Weights & Measures 360-364

VW\<> ]oc>6k w^s



Digitized by the Internet Archive

in 2014

https://archive.org/details/sedgegardenunite1985sedg



CM/,
5

History Highlights of the
Sedge Garden United Methodist Church

Compiled by: Dr. L. Billy Pope, Chairman
of Committee of History and
Records gjj&^ §>afU^

1887 - Sage Garden Christian Church was -

organized with 26 members.
1888 - A church was built on a lot donated *

by H. H. Holder (43 members).
1890 - Sage Garden Cemetery was established

First burial was Florence Holder,
age 1 year, 8 months, 4 days.

1905 - Sage Garden Christian Church was
moved to the site of present church
(old 1940 sanctuary).

1909 - A new building committee was
appointed, new frame church built.

1910 - April 18: Sage Garden Christian
Church was sold to the Methodist
Episcopal Church South, a church
school was organized and name was
changed to Sedge Garden.

1920 - More class room needed so a
building program was begun.

1925 - Epworth League (youth) was organized
1932 - First meeting of Ladies Aid Society

held.
1934 - Four wooden classrooms added behind

the current chapel.
1939 - Church Union: The Methodist Church

from the Methodist Episcopal, Metho-
dist Episcopal, South and Methodist
Protestant

.

1940 - New church building (now old sanc-
tuary building) erected. Women's
Society of Christian Service was
organized.

1941 - June 14: Old church and Sunday
School rooms were sold.
June 15: Last classes held in old
Sunday School rooms.



1941 - June 22: Classes moved into new
building.
December: A wedding was the first
service in the new sanctuary.

1942 - January: Benches moved into the
church for a funeral on Jan. 1.

1943 - September 26: Dedication of new
church.

1950 - Lot given for a parsonage.
1951 - Parsonage erected. Church became

a "station" appointment.
1953 - June 29: Fisherman's Club was

organized.
1954 - Parsonage debt was paid. Dedication

was in May.
1955 - Three acres land across Oak Garden

Road purchased from Oscar Manning
for $3,000. Scout Hut and Pavilion
now stand on this property.

1956 - February 26: Groundbreaking for
Educational Building (attached to
west of old church) . Building was
completed same year.

1957 - Methodist Men organized. First
meeting on June 2.

1957 - Cement walks around church completed.
1960 - April 15: Church celebrated its

Fiftieth Anniversary. Debt on
Educational Building paid.

1961 - 3.177 acres purchased on west side
(where the new sanctuary stands)
from Fred Joyce.

1961 - Parking lots paved and walks
extended. Long range planning
program began.

1962 - First employed choir director
secured. New Allen organ purchased.

1963 - Duke Divinity Studen acquired to
assist with Youth Program.

1966 - May 8: Groundbreaking for new
sanctuary building.

1966 - Scout Hut completed.



1967 - First unit of Long Range Building
Program erected: A new sanctuary
and 4 classrooms.

1968 - Church Union: The United Methodist
Church from the Methodist Church
and the Evangelical United Brethren.

1969 - Children's Church instituted during
worship.

1969 - First Advent Wreath used in church.
1971 - September: First Homecoming held.
1971 - December 11: New Way Singers

organized.
1974 - Pavilion was completed.
1975 - Pavilion was dedicated.
1975 - First Heritage Sunday observed.
1976 - July 4: Bicentennial of U.S.A.

celebration held in church.
1977 - First Chrismon Tree placed in church.
1978 - September 17: Dedication of new

Sanctuary building.
1981 - Seder Meal first observed with holy

communion on Maunday Thursday.
1981 - December 13: Dedication of Handbells

and Handbell Choir Robes. Handbell
Choir is called "Sounds of Joy."

1985 - Largest church attendence on record
on Easter, April 6. (506)



Ministers Serving Sedge Garden

1887-18*92
1893-1896
1897-1900
1901-1903
1904-1905
1906-1907
1908-1909
1910-1913
1913-1915
1915-1917
1917- 1918
1918- 1922
1922-1925
1925-1929
1929- 1930
1930- 1933
1936-1943
1943-1947
1947-1951
1951-1957
1957-1961
1961-1965
1965-1969
1969-1972
1972-1976
1976-1981
1981-1984
1984-

William H. Roach
J. W. Parker
J. H. Wright
William H. Roach
William Biles
Robert Crowder
C. C. Peel
H. C. Byrum
C. P. Goode
J. M. Price
T. J. Ogburn
P . L . Kinnaman
Edwin 0. Cole
Herman F. Cuncan
0. L. Robinson
H. C. Byrum
D. Moody Nifong
Eugene A. Lamb
T. G. Madison
George W. Thompson
Earl R. Haire
H. Claude Young, Jr.
D. Leon Stubbs
John J. Powell
Joseph M. Taylor, Jr.
Oscar Dowdle, Jr.
Neil E. Smith
Joe C. Davis
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Dowdle's Pluckin' Bread
Doris Tucker

1 pkg. Morton Parkerhouse frozen rolls
3/4 stick margarine, melted
1 cup sugar
2 tsp. cinnamon
% cup raisins
% cup nuts
Maraschino cherries (optional)

Mix cinnamon & sugar. Cut each roll into
3 pieces with scissors. Dip each piece
of roll into melted margarine, then into
sugar. Drop into a tube pan which has
been sprayed with Pam. Layer with nuts
& raisins. Put cherries in first layer
so they will be on top when pan is in-
verted. Cover with a cloth and let rise
for 1-2 hours. ' Bake at 375° for 20-25
minutes. Invert on a plate and "pluck".
Brenda Dowdle recieved this recipe from
her mother-in-law, Mrs. Oscar Dowdle, Sr.
of Mississippi. Pluckin 1 Bread is one
treat the whole family will enjoy.

Ruth Bunting's Yeast Rolls

1 cup warm water
% cup Crisco
3 Tbsp. sugar
2 pkgs . dry yeast
2 eggs , beaten
3 cups self-rising flour

Mix sugar & Crisco in an electric mixer.
Add yeast that has been dissolved in
warm water, eggs and flour. Keep in the
refrigerator and use as needed.
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"Cracklin 1 Corn Bread
Lake Matthews Johnson

This recipe came to me from my grandmother,
Rachel Pegram. It came to her from a Slave
kitchen at Friendship, N.C. during the
Civil War.

2 cups self-rising corn meal
\ cup sugar
% cup flour
1 tsp. salt
2 eggs
1 cup Cracklins , ground or cut very fine
% cup onion, grated
2% cups buttermilk

Mix all dry ingredients; add Cracklins,
eggs and buttermilk; add onions. Bake
in a very hot iron skillet with % cup
of melted lard or margarine for about
20-30 minutes at 425° or until done and
brown crusted.

1 Tbsp. flour
1 Tbsp. corn meal
3 eggs , unbeaten
% cup butter, melted
\ cup milk
% cup lemon juice
4 Tbsp. lemon rind

Mix sugar, flour and corn meal. Add eggs;
beat. Add melted butter, milk, lemon juice
and rind. Bake in a 9

M pie shell at 375°
for 30-35 minutes. From the late Shellie
Crump ler.

Lemon Pie

Orpha L. Pope

2 cups sugar

2



12 3 4 Cake
Rachel Hester

1 cup butter or other shortening
1 cup milk
2 cups sugar
3 cups flour
4 eggs
2 tsp. baking powder
1 tsp. lemon flavoring
1 tsp. vanilla flavoring

Cream shortening and sugar; beat until
light. Add eggs, one at a time. Sift
flour with baking powder. Add alter-
nately with milk. Pour into 3 8- inch
pans and bake until done when tested.
Put together with favorite frosting.
Bake at 350°. This was the first cake
1 ever baked and was the recipe my mother
used.

My Grandmother's Old Fashioned Chess Pie

Ginny Gordon

1% cups sugar
% cup butter
3 eggs
1 tsp. lemon flavoring
3 Tbsp. corn meal
2 Tbsp. milk
2 Tbsp. vinegar
Unbaked 9-inch pie shell

Cream sugar & butter. Beat in eggs, one
at a time. Add remaining ingredients;
mix well. Pour into pastry shell and
bake at 325° for 45-60 minutes or until
filling is firm.
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1969 Christmas Cake
Hattie P. Winfree

1 cup black walnuts, broken
1 cup pecans , broken
% lb. green candied cherries, halved
% lb. red candied cherries, halved
1 can (3% oz.) flaked coconut
2 cups unsifted flour
% lb. (2 sticks) butter or margarine
1 2/3 cup sugar
5 eggs
Dash of salt

Combine nuts, cherries & coconut; add flour
6 mix. Cream butter or margarine until
light & fluffy, adding sugar gradually &
continuing to cream. Add eggs, one at a
time, blending well after each. Add salt
& flour mixture. Blend & pour into a
greased & floured tube pan which has the
bottom lined with brown paper. Cover top
tightly with foil. Place a pan of hot
water in the bottom of the oven. Bake at
250° -275° for 2% hours or until done. Re-
move foil for about the last hour to allow
top to dry out. It is done when the top
feels slick & dry to the hand & it sinks
slightly from the sides of the pan. As
to the baking temperature, it will depend
on your stove. I baked the cake at 250°
for 2 hours & it was a long way from done
so I turned the heat up to 275° to finish
baking. Contributed by Mrs. Henry H.
Warren

.

This was Beth Tartan's Christmas Cake for
1969. I have made 1 or more of the cakes
for the past 13 years. It seems to be the
favorite of my daughter-in-law, Carolyn,
my son, James & granddaughter, Christy.
This year Christy (age 5) said, "Granny,
you can make me 2 cakes next year... it !

s
my favorite !

!

"
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Annie Smith's Supurb Fresh Coconut Cake
Mae' Dillard

1 stick butter
1 stick margarine
2 cups sugar
4 eggs
2 cups plain flour
1 cup self-rising flour
1 cup sweet milk
1 tsp. vanilla

Cream butter & margarine; add eggs & beat
well after each. Add flour & milk, be-
ginning & ending with flour. Add vanilla
& beat well. Pour into 4 well greased
cake pans (9 inch). Bake at 350° for 25
minutes or until done.

Filling: 1 cup sweet milk
2 cups sugar
4 cups fresh coconut

Cook sugar & milk together, stirring until
thick. Spread coconut on cake & pour
cooked syrup mixture over coconut.

Frosting : 1 stick margarine
1 lb. confectioners sugar
2 Tbsp. vegetable shortening
2 Tbsp. milk
1 tsp. vanilla
Fresh coconut, grated

Cream margarine & shortening. Add sugar
gradually and continue to beat. Add milk
& vanilla. Spread on top and sides of
cake. Sprinkle on fresh coconut.
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Granny Motsinger's Coconut Cake
Willann Motsinger

2 sticks margarine, whipped
% cup Crisco
2 3/4 cups sugar
% tsp. salt
1 tsp. vanilla flavoring
1 tsp. lemon flavoring
3 cups flour, plain
1 cup milk
5 eggs
% tsp. baking powder
1 fresh coconut, grated
1 small container of whipped cream

Sift flour, salt and baking powder. Stir
margarine & shortening to soften. Gradu-
ally add sugar; cream until light & fluffy.
Add flavorings. Add eggs, one at a time,
beating after each addition. Add sifted
dry ingredients, alternating with milk,
starting and ending with flour mixture.
Beat slowly, just until smooth, after each
addition. Pour into 3 9- inch pans and bake
at 325° for 35 minutes or until done. Cool
in pan for 10 minutes, then turn out onto
rack. When cool, fill in between layers
with whipped topping and a layer of fresh,
ground coconut. Frost cake.

Frosting: 5 Tbsp. flour
% tsp. salt
1 cup milk
1 cup margarine, whipped
1 cup sugar
2 tsp. vanilla flavoring
Coconut, grated

Blend flour, salt & milk; simmer until thick,
stirring constantly. Let cool. Cream mar-
garine, sugar & vanilla; mix well with the
cooled mixture. Sprinkle coconut all over
frosted cake.
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My Mom's Best Pound Cake
Nancy Blue

6 eggs (room temperature)
3 cups sugar
3% cups cake flour
1 tsp. vanilla flavoring
1 tsp. orange flavoring
1 tsp. lemon flavoring
% tsp. almond flavoring
1 tsp. baking powder
2 sticks butter, softened
% cup Crisco
1 cup milk

Beat shortenings until creamy. Add sugar
& beat until fluffy. Add eggs, one at a
time. Beat until fluffy. Sift flour &

baking powder. Add and beat in with the
above mixture, alternating with milk.
Add flavoring last and pour into greased
and floured tube pan. Bake at 325° for
1 hour and 20 minutes. Let stand in pan
for 5 minutes before turning out.

Sweet Potato Pudding
My mother's recipe:
Mrs. J. M. German
Nancy Bodenhamer

6 medium sweet potatoes
% lb. butter
1 cup sugar
1 qt. milk
4 eggs
Flavor with ginger & cinnamon

Grate potatoes. Place in milk as grated
to prevent discoloring. Add all ingre-
dients; mix well. Bake at 350° for 60
minutes

.
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My Mother's Tea Cake Recipe
Virginia Stafford

1 cup butter
2 cups sugar
3 eggs
1 tsp. salt
% cup buttermilk
1 tsp. soda
1 tsp. vanilla
2 cups flour (more if needed)

Cream sugar & butter until fluffy. Add
eggs, one at a time. Stir salt & soda
into milk and add with flour to make a

dough. Chill dough. Roll out on a
lightly floured board; cut. Bake on a

greased cookie sheet at 375° for 6-8
minutes. Recipe of Mrs. Leo Whicker, Sr.

Boiled Egg Pie

Jean Swaim

4 large eggs, hard boiled
Crust for 2 pies or 2 regular frozen pie

shells

Sprinkle about 1 Tbsp. plain flour into
bottom crust. Slice eggs over flour;
spread evenly. Add salt and pepper to
taste. Sprinkle additional 1 Tbsp. flour
over eggs. Pour 1 tall jelly glass of
water over eggs until eggs are just about
covered. Dot with butter. Add top crust.
Bake at 350° for 30 minutes then at 400°
for 10 minutes to brown. This recipe
was passed down to me from my dad, Horace
Vogler. It was passed down to him from
his mother, Mrs. Cassie Vogler. It is
delicious and a great "grocery stretcher 11

.
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Pound Cake
Barbara Laughter

3 cups sugar
3 cups flour
6 eggs
% lb. margarine (2 sticks)
% cup Crisco (1 big Tbsp.)
1 cup milk
% tsp. baking powder
1 tsp. vanilla

Cream butter, Crisco, & sugar. Add 1 egg
at a time and beat good each time. Add
all other ingredients gradually. Bake at
325° for 1 hour & 10 minutes and then test
with a toothpick. This recipe is from my
mother, Mrs. Katie Jones.

Pauline's Pound Cake
Bessie Cates

Cream: 1 stick margarine
1 cup Crisco
3 cups sugar

Sift together: 3 cups flour
\ tsp. soda
Pinch of salt

Add: 6 eggs
1 cup buttermilk
1 tsp. lemon flavoring

Bake at 325° in a tube pan for 1 hour and
10 minutes. Bake only 1 hour if using a
heavy Bundt pan. Pauline Golden gave this
recipe to me many years ago. 1 have used
it many, many times and have shared the
recipe with dozens of friends. It's so
easy to make, is delicious and I've never
had a failure.
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Mama's Oatmeal Cookies
Bessie J. Cates

1 cup brown sugar
1 cup shortening (2 sticks margarine)
2 eggs
% cup sweet milk
3/4 tsp. soda
2 cups flour
% tsp. salt
1 tsp. cinnamon
1 tsp. baking powder
2 cups rolled oats
1 tsp. vanilla

Cream sugar, shortening, and add beaten
eggs and milk. Then add dry ingredients
& vanilla. Drop by teaspoonsfull on
greased tins. Bake at 300°. I put about
% tsp. of black walnut flavoring and 1 cup
of nuts and 1 cup of raisins. This makes
them more moist and lots better. Use black
walnuts instead of the flavoring if you
have them; use your own judgement. This
recipe is very old. It belonged to my
mother, Dora Davis Joyce. She made them
when I was a small child.

Refrigerator Slaw
Lucille Sapp

3 lbs. cabbage, grated
1 onion, diced
1 sweet pepper, diced
1 carrot, grated
1/8 cup salt

Mix and let stand for 15 minutes. Dissolve
1 cup sugar, 1 cup vinegar. Squeeze all
water out of vegetable mixture; discard
water. Add sugar and vinegar to vegetable
mixture; mix well. Keep refrigerated.
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Granny Bett's Potato Salad
Lorilynn Mot singer

\ cup French dressing
% cup mayonnaise
2 cups potatoes, diced
3 hard cooked eggs
2 cups cottage cheese
% cup pimento, diced
\ cup pepper, diced
2 Tbsp. onions
2 Tbsp. chopped parsley
1% tsp. salt

Blend French dressing and mayonnaise.
Add potatoes and eggs. Let stand a few
minutes; add remaining ingredients. Mix
gently, but well. Press lightly into a
mold and chill for several hours. Remove
from mold and garnish with radishes and
olives with lettuce underneath.

Mama's Pecan Pie

Mary L. Turner

1 Pie crust (use frozen or your favorite
recipe)

1 cup pecans , chopped
% cup sugar mixed with 2 Tbsp. flour and

1/8 tsp. salt
3 eggs , beaten
1 tsp. vanilla
% cup butter or margarine, melted
1 cup Karo (light) syrup

Spread pecans on bottom of crust. Add
beaten eggs to sugar, flour and salt
mixture. Stir well. Then add vanilla,
melted butter, and syrup. Beat with egg
beater till well blended. Bake at 350°
until browned, about 30-40 minutes. If
crust gets too brown, turn heat down to
300°.

11



Sweet Potato Pie

Aunt Lula

1 cup potatoes, mashed
1 cup white sugar
1 small can Pet milk, with same amount

of water
2 eggs
2 Tbsp. lemon flavoring
1 Tbsp. straight flour
% stick butter, melted

Pour into 2 pie shells. Bake at 400°
until done, about 40-45 minutes.

Skillet Sweet Potatoes
Lynette Hampton

An old recipe that I learned from my
mother, Willa Dean Hall. I entered it
in a Southern Living contest and won a
cash prize plus publication in the
November, 1977 issue of Southern Living
magazine

.

3 Tbsp. butter or margarine
1 Tbsp. bacon drippings
4 medium sweet potatoes, peeled and thinly

sliced
1/3 cup water
1% cups sugar

Melt butter and bacon drippings in a
large heavy skillet. Add sweet potatoes
and water; sprinkle sugar all over. Cook
uncovered over medium heat, stirring
frequently, until potatoes are tender and
a thick sauce forms, about 30 minutes.

12



Aunt Ina's Pound Cake
Julie Baity

3 cups sugar
5 eggs
% lb. butter
1 cup milk or buttermilk
Pinch of salt
% tsp. baking powder
3% cups all-purpose flour
1/3 cup Crisco
1 Tbsp. vanilla or lemon flavoring

For Chocolate Pound Cake:
4 Tbsp. cocoa
Instead of 1 cup milk or buttermilk,

use \\ cups milk

Cream shortening and sugar. Add flavoring
and 2 tablespoons boiling water; beat.
Add eggs, one at a time, beating after
each addition. Sift flour, salt and
baking powder together 7 times. Add
flour mixture and milk alternately to
sugar- shortening mixture; mix well. Pour
into greased and floured tube pan. Bake
at 325° for 1 hour and 10 minutes. Do
not open oven until then. Check. It
usually takes about 10-15 minutes more.
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Peanut Butter Fudge
Jean Swaim

3 cups sugar
2/3 cup cocoa
1 cup milk
1 tsp. vanilla
Dash of salt
1 small jar peanut butter (about 1 cup),

smooth or crunchy
1 stick margarine, minus 2 pats (use 2

pats to grease 2 pie plates

Combine sugar, cocoa, salt, milk and
vanilla in a heavy saucepan on medium
heat until it starts to steam. Add
margarine. Bring to a boil, stirring
constantly until mixture thickens.
Check for correct thickness by dropping
some of the mixture from a spoon into a
small bowl of cold water. It should
form a ball. After desired thickness
is reached, cook about 5 minutes more.
Remove from heat and stir in peanut
butter, while saucepan is sitting in
cold water. Pour immediately into 2

prepared pie plates. Cut into bars
when cool.

My dad, Horace Vogler, used to make this
fudge on cold Sunday afternoons. Best
fudge you ever ate. It's a "memory
maker"

.

14







Appeti zers

Bacon -wrapped Chestnuts 20
Cheese Balls 15,16,17
Cheese Strada 18
Cheese Wafers 23
Chili-Cheese Dip 19
Cocktail Meatballs 21
Crabmeat Dip 17,19
Dressing for Pimento Cheese 24
Guacamole 16
Oyster Roll 28
Party Cheese Ball 25
Piggies-ln-A-Blanket 29
Pizza Wheels 21
Puffy-coated Onion Rings 26
Raw Vegetable Dip 22
Sausage and Cheese Roll 23
Sausage Snacks 23
Shrimp Dip 24
Shrimp Ring Dip 24
Spinach Balls 25,26
Spinach Dip 27
Sugar-coated Peanuts 20
Sweet and Sour Sausage 28
Tuna Pate 18
Vegetable Dip 18 ,27
Zucchine Appetizers 22





Cheese Ball

Susie Holland

2 (8 oz. each) pkgs. cream cheese
% lb. shredded sharp cheese
2 tsp. onion
2 tsp. Worcestershire sauce
1 tsp. lemon juice
% tsp. seasoned salt
1 (2% oz.) can deviled ham
2 Tbsp. chopped pimento
% tsp. paprika
% tsp. salt
2 Tbsp. parsley
2/3 cup finely chopped pecans
1 tsp. dry mustard

Mix as given and roll in pecans. Makes
2 good- size balls. Make sure your cheeses
are at room temperature before mixing.
These freeze very well.

Cheese Ball

Etta Mae Pope

2 pkgs. (8 oz. each) cream cheese
1 medium onion
1 medium green pepper
2 pkgs. Corn Beef (save 7 slices to wrap)
2 Tbsp. Worcestershire Sauce

Put cream cheese in a large bowl. Add
chopped onion, green pepper, and corn beef.
Add Worcestershire sauce. Mix all
ingredients together and shape into a ball.
Set on one slice of beef and wrap other
slices around ball.

Note: I only use 1 package of corn beef
and put all of this into the cheese ball
and do not keep any to wrap the ball in.
Chopped pecans can be patted on cheese
ball if desired.
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Cheese Balls

Sallie Bett Meyer

2 pkgs. cream cheese (1 lb.)
2 wedges (pie-shaped) roquefort or blue

cheese
1 pkg. Old English sharp cheese jar (Kraft)
1% tsp. Worcestershire sauce
% cup parsley and chopped pecans for roll-

ing balls in

Makes 2 good-sized balls. Freezes well.
Let all ingredients soften; mix with
hands. Set in the refrigerator for a
couple of hours, then shape into balls.
Roll in parsley and /or nuts and put away
in wax paper.

Guacamole
Michelle Hampton

1 large clove garlic, crushed
1 small onion, grated
1 tsp. salt
\ tsp. pepper
1 avocado
1 tomato , skinned
1 tsp. olive oil

Combine garlic, onion, salt and pepper.
Cut avocado in half and remove seed.
Scoop out pulp and mash. Add to first
mixture along with mashed tomato and
oil. Serve in scooped-out skins with
salty-crisp chips

.
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Cheese Ball

Julie Baity

8 ounces cream cheese
2 Tbsp. Cheez Whiz
% tsp. garlic salt
% tsp. onion salt
% cup chopped pecans

Mix cream cheese and Cheez Whiz together;
add garlic and onion salts. Refrigerate
for 12 hours. Form into ball and roll in
pecans

.

Cheese Ball

Judy Smith

1 (8 oz.) pkg. cream cheese
1 container Kraft soft cheese
2 Tbsp. mayonnaise
2 Tbsp. chopped onions
1 Tbsp. grated Parmesan cheese
1 Tbsp. chopped pimento
1 Tbsp. lemon juice

Mix ingredients well. Roll into 2 large
or 4 small balls; roll each into chopped
pecans. Chill 2 hours before serving.

Crabmeat Dip
Charlotte Williams

3 Tbsp. mayonnaise
1 large can crab meat
1 (8 oz.) pkg. cream cheese

Combine above ingredients and form a ball.
Refrigerate over night. Just before
serving, pour sauce over ball. Sauce is
made with % cup of cocktail sauce and
horseradish and lemon juice (both to taste).
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Cheese Strada
Willie Hill

8 oz. cheddar cheese, grated
12 slices bread, trimmed & halved
2% cups milk
4 eggs
% tsp. mustard
% tsp. Worcestershire sauce
1 tsp. salt
1/8 tsp. pepper

Place half of bread in a buttered
casserole dish. Put 1/2 of cheese on
top. Place the rest of the bread, then
the rest of the cheese. Beat eggs; add
spices and milk. Pour this over bread
and cheese. Refrigerate overnight.
Bake at 350° for 50-60 minutes.

Tuna Pate
Willie Hill

Blend oz. cream cheese, softened
Tbsp. chili sauce
Tbsp. parsley flakes
tsp. instant minced onion
tsp. hot pepper sauce

Gradually stir in 2 cans of drained tuna
Chill for at least 3 hours.

Veget

3/4 c. mayonnaise
1/2 c. sour cream
1 T. Beau Monde
1 T. minced onion
1 T. Parsley
1 t. Dill Weed

ble Dip
Georgia Dunlap
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Chili - Cheese Dip
Charlotte Williams

1 lb. lean ground beef
1 lb. processed American Cheese; cut into

small pieces
1 can (8 - 10 oz.) green chilies and

tomatoes or 1 can (7% oz.) Old El
Paso Jalapeno Hot Relish

2 tsp. Worcestershire Sauce
% tsp. chili powder

Brown ground beef well and drain off
excess grease. Put beef and all remaining
ingredients in crock pot on low for 6 hours
or on stove top in deep pot, covered on
low stirring occasionally until cheese is
melted for approximately 30 minutes.*
Serve hot with tortillas or corn chips.
A great Fondue dip.
^Microwave is especially easy.

Crabmeat Dip
Wanda Wazenegger

1 (8 oz.) pkg. cream cheese
2 Tbsp. Worcestershire sauce
2 Tbsp. lemon juice
% cup dehydrated onions

To softened cream cheese, add remaining
ingredients and spread very thinly over
meat platter. Create a maze of chili
sauce using 2/3 of a bottle of chili
sauce over cream cheese mixture. Sprinkle
2 cans of crabmeat over maze of chili sauce
and cream cheese. Serve with your favorite
crackers

.

19



Bacon-Wrapped Chestnuts
Kay B^ker

2 cans of whole water chestnuts
1 lb. lean bacon

Wrap water chestnuts in a half slice of
bacon. Fasten with round toothpicks.
Arrange on broiler pan. Bake for 1 hour
at 350°. I had 47 of them for 1% lbs. of
bacon.

Sauce: 1 cup granulated sugar
1 cup ketchup

Heat sugar and ketchup until the sugar is
dissolved. It can be made ahead, then put
in sauce and served warm.

Sugar-Coated Peanuts
Sallie Bett Meyer

1 cup sugar
% cup water
2 cups raw shelled peanuts, skin on

Dissolve sugar in water in sauce pan over
medium heat. Add peanuts and continue to
cook over medium heat, stirring frequently.
Cook until peanuts are completely sugared
(coated and no syrup). Pour and spread
over ungreased cookie sheet and bake at
300° for approximately 30 minutes, stirring
at 5 minute intervals.
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Pizza Wheels
Doris Tucker

1 egg, beaten
1/3 cup milk
% cup finely crushed potato chips
1/3 cup finely chopped onion
% tsp. salt
2 lbs. lean ground beef
1 can (8 oz.) tomato sauce with cheese
3/4 tsp. Italian seasoning
3 slices Mozzarella cheese, cut into strips

Combine egg, milk, crushed chips, onion
and salt; add meat and mix well. On a
baking sheet with sides, shape meat into
7 or 8 circles , each about 4 inches in
diameter, and form an edge for holding
a mixture of tomato sauce and Italian
seasoning. Spoon sauce over meat circles.
Bake at 375° for 30 minutes. Place cheese
strips in spoke fashion over patties. Bake
2 minutes more or until cheese melts.
Serves 7 or 8.

Cocktail Meatballs
Sadie Weavil

2 lbs. ground beef
1 small onion, chopped
1 green pepper, chopped
1 Tbsp. parsley, chopped
% tsp. basil
% tsp. oregano
2 cans tomato soup
2 cans water
Salt

Combine all ingredients except beef. Cover
and simmer for 1 hour. Shape beef into
small balls and drop into 2 quarts of
boiling water. Boil for 10 minutes. Drain.
Add meatballs to sauce and simmer for 30
minutes

.
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Raw Vegetable Dip
Judy Hoyle

1 cup mayonnaise
1 cup sour cream
2 Tbsp, minced onion
2 cloves garlic, minced
1 tsp. of salt
% tsp. of pepper
1 Tbsp. (or to taste) prepared mustard,

preferably Dijon Style

Blend all ingredients well. Refrigerate
for 2 or 3 hours, at least, before serving.
Note: This sauce is good served on cooked
vegetables

.

Zucchini Appetizers
Joan Roggenkamp

3 cups thinly sliced, unpared zucchini
(about 4 small)

1 cup Bisquick baking mix
% cup grated parmesan cheese
% cup finely chopped onion
2 Tbsp. snipped parsley
% tsp. salt
% tsp. seasoned salt
% tsp. oregano leaves
Dash of pepper
1 clove garlic, finely chopped
% cup vegetable oil
4 eggs, slightly beaten

Heat oven to 350°. Grease rectangular
pan, 13 x 9 x 2. Mix all ingredients;
spread in pan. Bake until golden brown,
about 25 minutes. Cut into rectangles,
about 2x1 inch. Refrigerate remaining
appetizers. Makes 4 dozen.
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Sausage Snacks
Amelia Templeton

1% cups Bisquick
% lb. sharp cheese
% lb. hot sausage
A little water

Mix with hand. Roll in small balls.
Bake at 400° for 10 minutes.

Cheese Wafers
Amelia Templeton

3 sticks butter
12 oz. sharp cheese
3 cups flour
3/4 tsp. salt
1% tsp. sugar
1 tsp. pepper
3 cups Rice Krispies

Mix butter and cheese. Then add the rest
of the ingredients. Roll into balls.
Bake at 305° for 10 or 15 minutes.

Sausage and Cheese Roll

Etta Mae Pope ^
2 cans Crescent Dinner Rolls f

1 lb. hot or mild sausage
1 (8 oz.) pkg. shredded sharp cheddar cheese
Chili powder (optional)

Spread out crescent rolls; spread sausage,
cheese and chili powder over rolls. Roll
back up and freeze. Slice to bake. Bake
at 325° for 15 minutes.
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Shrimp Ring Dip
Charlotte Williams

3 (8 oz. each) pkgs. cream cheese
1 cup mayonnaise
1 can tomato soup
Dash of salt
3/4 cup chopped onion
3/4 cup chopped celery
2 cans of tiny shrimp

Boil soup and add softened cream cheese.
Add salt, onions, celery, mayonnaise, and
shrimp. Pour into greased mold.
Refrigerate for 3 hours.

Shrimp Dip
Charlotte Williams

2 pkgs. (8 oz. each) cream cheese
1 (6 oz.) pkg. small frozen shrimp
% tsp. lemon juice
1 medium onion
% bottle of cocktail sauce

Chop shrimp and onions, then mix with all
other ingredients.

Dressing for Pimento Cheese
Myrtle Gilbert

1 tsp. salt
1 tsp. dry mustard
% Tbsp. sugar; add 2 Tbsp.

Mix together along with melted butter and
1 egg. Add % cup of cream; put on stove
until hot. Add 1 Tbsp. of vinegar. Cook
until thick. Pour over 12 oz. of grated
cheese and pimento.
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Spinach Balls

Diane Wall

2 (10 oz. each) pkgs. frozen chopped
spinach

3 cups herb-seasoned stuffing mix
1 large onion, finely chopped
6 eggs, well beaten
3/4 cup margarine, melted
% cup parmesan cheese, grated
1 tsp. black pepper
1% tsp. garlic salt
% tsp. thyme

Cook spinach as package directions. Drain
well and squeeze out excess moisture.
Combine spinach and all ingredients; mix
well. Shape into 3/4 inch balls and place
on foil covered cookie sheet. Bake at 325°
for 15-20 minutes. Serves 80.

Party Cheese Ball

Dot Godwin

2 pkgs. (8 oz. each) cream cheese
2 cups (8 oz.) shredded sharp cheddar

cheese
1 Tbsp. pimento, chopped
1 Tbsp. green pepper, chopped
1 Tbsp. onion, finely chopped
2 tsp. Worcestershire sauce
1 tsp. lemon juice
Dash of cayenne
Dash of salt
Finely chopped pecans

Combine softened cream cheese and cheddar
cheese, mixing until well blended. Add
pimento, green pepper, onion, Worcestershire
sauce, lemon juice and seasonings; mix well.
Shape into a ball. Roll in chopped nuts.
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Spinach Balls

Anne Allred

% cup sesame seeds
2 cups garlic and onion croutons
4 eggs, lightly beaten
% tsp. ground white pepper
2 pkgs. (10 oz.) frozen chopped spinach
1 cup grated parmesan cheese
3/4 cup butter at room temperature

Heat skillet on medium heat. Add sesame
seeds. Stir constantly until seeds are
golden (2-3 minutes). Cook spinach.
Press to drain thoroughly. Grind or
crush croutons into fine crumbs. Mix
spinach, crumbs, cheese and all other
ingredients. Roll into balls. Freeze in
single layer. Transfer to airtight
container. Freeze 4-6 weeks. To serve,
heat oven to 350°. Place on baking sheet
and bake until firm, 10-15 minutes.
Makes about 50.

Puffy-coated Onion Rings
Gladys Paschel

2 sweet Spanish onions
2 eggs, separated
1% cups buttermilk
1% Tbsp. salad oil
1% cups flour
1 tsp. salt
1% tsp. baking powder

Remove skins of onions. Slice \ inch thick,
separate into rings. Beat egg yolks. Add
buttermilk, oil and sifted dry ingredients.
Beat egg whites until stiff. Fold into
buttermilk mixture. Dip onions into batter.
Fry a few at a time in deep fat.
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Spinach Dip
Etta Lea Pope

1 pkg. frozen spinach, chopped
% cup green onion, chopped finely
% cup parsley, chopped
2 cups mayonnaise
1 tsp. salt
% tsp. pepper

Blend and chill for 24 hours. Drain
spinach thoroughly. I use the blender
to blend thoroughly. It is great for
raw vegetables.

Vegetable Dip
Janet Covington

1 small carton of sour cream
2/3 cup mayonnaise
1 tsp. Lowery !

s Seasoning Salt (orange
color)

1 Tbsp. parsley flakes
1 Tbsp. dill seed
3 Tbsp. salad blend

Mix well together. May be served with
fresh vegetables as a dip.

Vegetable Dip

Georgia Dunlap

3/4 cup mayonnaise
% cup sour cream
1 Tbsp. Beau Monde
1 Tbsp. minced onions
1 Tbsp.' parsley
1 tsp. dill weed
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Sweet and Sour Sausage
Wanda Wazzenegger

2-3 lbs. Italian Sausage, Kielbasa or
Smoked Sausage

10 oz. jar of grape jelly
1 bottle (5-8 oz.) of chili sauce

Prick and place sausage on a broiler rack.
Bake slowly in a 350° oven for 1 hour to
get rid of grease. Combine grape jelly
and chili sauce in a saucepan or heavy
skillet. Heat until jelly is melted.
Slice sausage in bite-size pieces and add
to sauce. Simmer for 20 minutes.

Oyster Roll

Jim Karr

1 (8 oz.) pkg. cream cheese
1 can smoked oysters (Cherry oysters, 4 oz.)
Juice of 1 lemon
1 cup finely chopped parsley (no stems)

Let cheese set to room temperature. Drain
oysters, then chop. Add enough mayonnaise
to make cheese workable (2 Tbsp.). Add
oysters and lemon juice. Put on a plate
and make into a log. Pat parsley on.
Chill in refrigerator for 3 hours before
serving.
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Piggies- 1 n-A-B Ian ket

Christie & Jason Baity

1 can crescent rolls
Mustard
Vienna Sausages or hotdogs cut in half

Roll each triangular crescent roll until
flat, but keep triangular shape. Spread
mustard. Lay sausage or hotdog on largest
end of biscuit. Then roll & wrap. Pin
with toothpick. Bake according to direc-
tions on biscuit package. Can also use
regular biscuit, just roll until flat and
wrap around meat.
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Christmas Cider
Lake Matthews Johnson

2 qts. of apple cider
1% cups of brown sugar
3-3 inch sticks of cinnamon
1 tsp. whole cloves
1 tsp. of salt

Heat cider to boiling point. Add remaining
ingredients and simmer for about 15 minutes.
Strain and serve. 16 servings. 1 use 1

cup of brown sugar and % cup of white.

Crabapple Fruit Punch
Betty Bryant

1 gallon of orange Fruit punch
2 large cans of unsweetened pineapple juice
2 qts. of crabapple juice (may substitute

apple juice)
6 ripe bananas
3 pints of frozen strawberries

Blend strawberries and bananas in blender
or mash. Add remaining items and taste.
May add more or less of juices to suit
taste. Yield approximately 3 gallons.

Instant Creamy Hot Chocolate
Glynna Templeton

1 jar (6 oz.) of powdered creamer
1 box (8 qt. size) of non-fat dry milk
1 cup of powdered sugar
1 box (2 lbs.) of chocolate- flavored

drink mix

Mix all ingredients and store in an
airtight container. Use 1/3 cup of
mixture with a cup of boiling water.
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Christmas Cranberry Punch
Lake Matthews Johnson

4 cups of cranberry juice
2 cups of sugar
4 cups of pineapple juice
1 Tbsp. of almond extract
2 qts. of Gingerale

Combine first 4 ingredients. Stir until
sugar is dissolved. Chill. Then add
Gingerale just before serving. Serves
30 people. It is very beautiful and
tasty. I often boil the sugar and 1 cup
of the water. Cool before adding to the
mixture; it seems better to me.

Fruit Punch for 50 People
Lake Matthews Johnson

4 12 oz. cans of frozen orange juice
concentrate

4 6 oz. cans of lemonade
4 6 oz. cans of pineapple juice
8 qts. of water
2 qts. of Gingerale

Combine frozen concentrate and stir until
nearly thawed. Add water and 1 cup of
sugar. Stir well, adding Gingerale.
Serve chilled or with crushed ice. This
is a very good and tasty punch and easy
to mix.
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Christmas Punch
Shirley Matthews

3 lemons
6 oranges
1 small can of crushed pineapple
2 apples (peel, core, then grate)
1 3 oz. can of pineapple juice
1 qt. of weak tea (1 small tea bag)
2\ cups of sugar
Coloring to suit

Soak lemons and oranges in warm water
and juice, then grate the peel. Mix
together and freeze. Serve by mixing
1 quart of Gingerale to 1 quart of
frozen mixture or until slushy to eat
with a spoon.

Hot Fruit Punch
Othello Hastings

1 cup of lemon juice
2 cups of orange juice
2 cups of unsweetened pineapple juice
\ gallon of apple cider
1 tsp. of whole cloves
3 cinnamon sticks or ground cinnamon
% cup of sugar

Combine all ingredients. Simmer for 1

hour and serve hot. Makes 7 pints.

Strawberry Shake
Lynette Hampton

In blender, swirl % cup of frozen of
fresh unsweetened strawberries with %
cup of skim milk until frothy. Add
artificial sweetener to taste. Makes
1 cup.
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Christmas Wassail

Susie Holland

1 lb. of sugar
1 qt. of water
12 whole cloves
4 sticks of cinnamon
4 allspice berries (optional)
1% tsp. of ground ginger
3 cups of orange juice
2 cups of lemon juice
2 qts. of apple cider

Bring sugar and water to boil for 10
minutes; add spices. Cover, let stand
for 1 hour in a warm place. Strain, add
orange juice, lemon juice and apple cider.
Bring to quick boil. Serve hot. Keeps
well in refrigerator. Yields 40 to 50
servings

.

Pink Punch
Bess Pleming

2 cups of boiling water
2 pkgs. (3 oz. each) of Fruit flavored

gelatin, Strawberry, Raspberry or
Cherry

6 cups of cold water
% cup of sugar
1 can (6 oz.) of frozen orange juice

concentrate
1 can (6 oz.) of frozen lime or lemonade

concentrate
1 can (46 oz.) of pineapple juice
1 qt. of ginger ale

Add boiling water to gelatin and stir to
dissolve. Add cold water, fruit juices,
and sugar. Chill. When ready to serve,
add ginger ale. Serve over ice. Serves
30 people.
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Hot Apple Cider
Myrtis Holder

2 qts. of apple cider
1 tsp. of whole allspice (optional)
2 sticks of cinnamon
A few whole cloves
Juice of 1 lemon
Juice of 1 orange
Brown sugar

Cook apple cider, allspice, cinnamon, and
cloves for 20 minutes. Add juices of lemon
and orange. Add brown sugar to taste.

Pink Lemonade Punch
Doris Tucker

1 can (46 oz.) of fruit juicy-red
Hawaiian Punch, chilled

1 can (6 oz.) of frozen pink lemonade
concentrate , undiluted

2 cans (12 oz. each) of ginger ale, chilled
Ice cubes
Lemon slices for garnish (optional)

In punch bowl , combine punch and
lemonade; stir until well blended.
Slowly add ginger ale. Add ice cubes.
Garnish with lemon slices, if desired.
Ladle into mugs. Makes about 2% quarts.
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Lemonade
Michelle Hampton

1 cup sugar or sugar syrup (or enough to
taste)

Juice of 6 lemons
1 quart of water

Combine sugar, juice, and water. Chill.
Pour over cracked ice in tall glasses.

Russian Tea
Phoebe Weavil

1 qt. hot water poured over 4 Tbsp. tea
and let come to a boil. Let stand for
10 minutes and strain.

Boil 3 cups water and 3 cups sugar for
5 minutes.

Juice of 3 lemons
Juice of 3 oranges
1 #2 can pineapple juice

Cut up 1 orange and 1 lemon and put in
2 cups water with 2 Tbsp. whole cloves.
Boil for a few minutes and strain. Put
all together. Add enough water to make
20 cups or 5 quarts. This is good
served either cold or hot.
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Party Punch
Pauline Hedgecock

2 envelopes of lemon-lime Kool-aid
2 cups sugar
1% qts. of water
1 (46 oz.) can of pineapple
1 qt. Gingerale

Dissolve Kool-aid in water and add other
ingredients. Chill. It is better to add
Gingerale just before serving. Makes 4

quarts. You can change the color of the
punch by using strawberry Kool-aid or any
other type desired.

Instant Russian Tea
Charlotte Williams

1 tsp. cinnamon
% tsp. ground cloves
1% cups sugar
% cup instant tea with lemon
1 (18 oz. ) jar Tang

2 tsp. per cup of boiling water.

Russian Tea
Connie Angel

8 cups water
1 stick cinnamon
5 whole cloves
1 cup sugar
1% cups frozen orange juice
5 tsp. tea (or 1 family size bag)
\ cup lemon juice

Boil all of these ingredients for 15
minutes. Remove cinnamon and cloves.
Serve hot. Makes % gallon.
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Russian Tea
Othello Hastings

2 cups of Tang
1 cup of sugar
1 3 oz. pkg. of lemonade mix
1 tsp. of cinnamon
% tsp. of cloves
3/4 cup of instant tea

Mix ingredients and store in a tight
container. Use 2 heaping teaspoons for
each cup.

1 large unsweetened pineapple juice
2 cups of orange juice
2/3 cup of lemon juice
10 tea bags
1/3 to 1/2 box of cloves
8 cinnamon sticks
1% cups of sugar

Boil 2 quarts of water, add tea bags and
steep 2 to 3 minutes. Boil 2 more quarts
of water. Add spices and let stand 20 to
30 minutes off of heat. Add all
ingredients and heat as needed.

Homemade Instant Hot Chocolate
Charlotte Williams

8 qt. pkg. of powdered milk
6 oz. of Coffeemate
1 lb. of Nestle Quik
1 box of powdered sugar
Pinch of salt

Use 6 teaspoons per cup of boiling water.

Russian Tea
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Spiced Tea
Karen Manning

1 large can of pineapple juice
1 large can of frozen orange juice
1 8 oz. lemon juice (Real Lemon)
1 large can of apple juice

2 tsp. of whole cloves Boil, cool and
1 qt. of water r discard cloves
4 individual tea bags J and bag.

2 cups of sugar ?
1 qt. of water j Heat to dissolve sugar.

Combine all ingredients; refrigerate when
cool. 1 have kept for 3 to 4 weeks. Serve
hot or cold.

Wassil Bowl
Mae Dillard

6 cups of apple cider
1 cinnamon stick
% tsp. of nutmeg
% cup of honey
3 Tbsp. of lemon juice
1 tsp. of grated lemon rind
1 can (2% cups) of unsweetened pineapple

juice

Heat cider and cinnamon stick in a large
pan. Bring to boil and then simmer for
5 minutes. Add remaining ingredients and
simmer for 5 minutes more.
Heat oven to 325° Stud 1 or 2 oranges
with whole cloves (about %" apart).
Place in baking dish with small amount of
water (about %" up in pan) and bake for
30 minutes. Remove oranges and place in
the rest of the liquid. Serve hot.
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Soups, Salads, & Sandwiches

Ambrosia Cream Cheese Mold 44
Apple-Raisin Slaw 70
Apricot and Pineapple Salad 48
Apricot-Pineapple Salad 54
Asparagus Salad 58
Bacon & Bean Soup 76
Bean Salad 64
Berry's Salad 57
Boiled Fruit Dressing 42
Carrot-Coconut Salad 59
Celery Nut Dressing 43
Cherry Salad 39
Chili Bean Soup 77
Chinese Vegetable Salad 60
Christmas Cranberry Salad 39
Classic French Onion Soup 78
Congealed Cranberry Salad 40
Cool Cucumber Salad 61
Corn Salad 60
Cottage Cheese Salad 52
Cottage Potato Salad 49
Cranberry-Apple Salad 41
Cranberry Salad., 40,41
Creamy Zucchini Soup 76
Creme De Menthe Salad 45
Cucumber Salad 53
Cucumber Sandwiches 74
Easy Salad 44
Five-Cup Salad 45
Fluffy Lemon Fluff 53
Freezer Cole Slaw 68
French Green Bean Salad 66
Fresh Fruit Supreme 47
Frozen Slaw 65
Frozen Spiced Peach Salad 46
Fruited Cottage Cheese Ring 46
Geneva's Strawberry Salad 55
German Slaw 68
Green Bean Salad 67
Green Pea Salad 62



Green Salad 61

Ham- Swiss Sandwiches 74
Heavenly Salad 47
Individual Yogurt Chicken Salads 72
Lettuce & Green Pea Salad 62
Lime Jello Salad 48
Macaroni Salad 59
Marinated Green Bean Salad 66
Marinated Slaw 69
New England Clam Chowder 75
One-Cup Fruit Salad 50
Orange-Carrot Salad 49
Orange Mandarin Salad 51
Orange Salad 51
Overnight Layered Green Salad 43
Peach Salad 52
Pink Fruit Freeze 53
Pink Pineapple Shaped Salad 54
Raisin & Nut Sandwich 73
Refrigerator Slaw 70
Roast Beef Salad 62
Sawdust Salad 42
Scandinavian Salad 79
Slaw 71
Sour Cream Salmon Salad 73
Southern Potato Salad 79
Special Fruit Dish. 50
Special Potato Soup 79
Spiced Fruit Bowl 47
Spinach-Strawberry Salad 63
Strawberry Jello Salad 56
Strawberry Salad 55,56,57
Teatime Sandwiches 75
Three Bean Salad 65
Vegetable Soup, Homemade 77
Weight Watcher Macaroni & Ham Salad... 63
Wildly Delicious Turkey Salad 72



Christmas Cranberry Salad

Doris Tucker

1 2/3 cups (13% oz. can) crushed pineapple
2 (3 oz.) pkgs. raspberry jello
1 (7 oz.) bottle of Ginger Ale (1 cup)
1 (1 lb.) can cranberry sauce (jellied)

Topping:
1(2 oz.) pkg. dessert topping
1 (8 oz.) pkg. cream cheese, softened
% cup pecans
1 Tbsp. margarine

Drain pineapple and reserve. To syrup,
add water to make 1 cup. Heat until
mixture is boiling. Dissolve gelatin
in mixture. Cool until partially set.
Stir in Ginger ale. Blend pineapple &

cranberry sauce. Fold into jello mix.
Put in 9 x 9 x 2 pyrex baking dish.
Chill until firm. Mix dessert topping
and cream cheese in mixer until it is
of spreading consistency. Spread over
salad. Toast pecans in 1 Tbsp. of
margarine in a 325° oven for 10 minutes.
Cool nuts and then spread on salad.

Cherry Salad
Ginny Gordon

1 (21 oz.) Cherry Pie filling
1 (20 oz.) crushed pineapple, slightly

drained
1 (14 oz.) can Eagle Brand milk
1 (8 oz.) Cool Whip
2 cups marshmal lows , small

Combine pie filling, pineapple, and milk.
Stir in Cool Whip and marshmal lows

.

Completely blend and freeze. Serves 12.
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Congealed Cranberry Salad

Jean Shelton

1 pkg. (6 oz.) cherry gelatin
2 cups boiling water
1 can (1 lb.) whole berry cranberry sauce
1 can (16 oz.) crushed pineapple
1 cup orange juice
1 cup pecans

,
chopped

If desired, use the juice drained from
the crushed pineapple as part of the 2

cups of boiling water. Dissolve gelatin
in boiling liquid. Add remaining
ingredients. Pour into a ring mold and
chill until firm. Serves 10-12.

Cranberry Salad
Ethel Motsinger

1 lb. cranberries
1 pkg. black cherry jello
1 cup boiling water into jello

Grind cranberries & 1 orange. Mix 1 cup
sugar, 1 cup crushed pineapple, & 1 cup
pecans. Add to jello. Let stand overnight.

Cranberry Salad

Mickey Smith

2 small pkgs. cherry jello

Dissolve jello in 3 cups hot water.

1 apple, chopped
2 stalks celery
1 can (15% oz.) crushed pineapple
1 can whole cranberry sauce

Combine all ingredients; mix well and
refrigerate.
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Cranberry Salad

Anne J. Allred

1 qt. cranberries, ground
2 oranges

,
ground

% cup cold water
2 cups sugar
1 cup pecans ,

chopped
2 apples, chopped
1 box Knox gelatin
1 cup water
1 cup celery, chopped
1 (20 oz.) can crushed pineapple

Soak 1 box Knox gelatin in % cup cold
water. Cook 2 cups sugar in 1 cup water
for 2 minutes. Let cool for a few minutes
but while still warn, add gelatin. When
gelatin is dissolved, add to cranberry &

orange mixture. Add pineapple juice & all
just before it congeals. Add celery & nuts.
When you grind the oranges, use only the
pulp; don !

t use the rind. Serves 16-20.

Cranberry-Apple Salad

Julie Baity

2 cans whole berry cranberry sauce
2 cups boiling water
2 pkgs. (3 oz.) strawberry gelatin
2 Tbsp. lemon juice
% tsp. salt
1 cup Heliman ?

s mayonnaise
2 cups apples, diced
% cup walnuts , chopped

Melt cranberry sauce over medium heat.
Drain, reserving liquid & berries. Mix
together cranberry liquid, boiling water,
& gelatin. Stir until gelatin is dissolved.
Add lemon juice & salt. Chill. Add mayo-
nnaise; beat until smooth. Fold in cran-
berries, apples & nuts. Pour into mold.
Chill.
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Boiled Fruit Dressing
Susie Holland

% cup sugar
2 Tbsp. cornstarch
Juice of 1 orange, plus grated rind
Juice of 1 lemon, plus grated rind
3/4 cup pineapple juice
% cup water
Pinch of salt

Mix sugar with cornstarch. Add juices,
rinds, water and salt. Cook gently until
the dressing becomes transparent. Cool
until warm and pour over fruit. This is
a great recipe for brunch.

Sawdust Salad
Adele Tucker
Doris Tucker

1 pkg. lemon jello
1 pkg. orange jello
2 cups boiling water
1 #2 can crushed pineapple, drained
2 or 3 sliced bananas

Mix jello with water; cool and add bananas
& pineapple. Let congeal.

Boil until thick: 2 eggs
1 cup pineapple juice
3/4 cup sugar
1 rounded Tbsp. flour

Cook and spread over jello mixture.

Cream and beat: 1 pkg. dream whip
1 (3 oz.) pkg. cream cheese

Spread over custard mixture. Spread grated
cheese over whipped cream.
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Celery-Nut Dressing (for fruit salads)
Glynna D. Templeton

% (8 oz.) pkg. cream cheese, softened
2 Tbsp. mayonnaise
1/3 cup whipping cream
11/3 cups finely diced celery
% cup chopped pecans

Beat cream cheese until light and fluffy.
Add mayonnaise; beat until smooth and well
blended. Beat whipping cream until soft
peaks form; fold into cream cheese mixture.
Fold in celery and nuts.

Overnight Layered Green Salad
Anne Allred

1 medium head of iceberg lettuce
% cup green onion

,
chopped

1 cup celery, chopped
1 pkg. (10 oz.) frozen peas
2 cups mayonnaise
% cup bacon, crisply fried and crumbled
2 medium tomatoes or cherry tomatoes
3 eggs , hard cooked
2 tsp. sugar
% cup parmesan cheese, grated
1 tsp. salt
\ tsp. garlic powder

Shred lettuce and place in a shallow
serving dish. Top with chopped onions
and celery. Open frozen peas and break
peas apart. Sprinkle frozen peas over
salad. To the mayonnaise, add the sugar,
cheese, salt and garlic powder. Mix well
and spread over salad. Cover and chill in
the refrigerator as long as 24 hours.
Just before serving, sprinkle with hard
cooked eggs, chopped fine, bacon and cut
tomatoes. Do not mix.
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Easy Salad

Mozelle Snyder

1 pkg. dream whip
1 can fruit cocktail, drained
2-3 handfuls miniature marshmallows
1 tsp. sugar
Lemon flavoring

Mix well and chill overnight.

Ambrosia Cream Cheese Mold
Bobbie Berry

1 envelope unflavored gelatin
% cup cold water
1 (15% oz.) can unsweetened pineapple

chunks , undrained
1/3 cup sugar
Juice of 1 lemon
2 (3 oz.) pkgs. cream cheese, softened
1 orange, peeled, sectioned, and diced
% cup pecans

,
chopped

% cup flaked coconut

Soften gelatin in water; let mixture
stand for 5 minutes. Drain pineapple
and reserve juice; add enough water to
juice to make 1 cup. Place juice in a
2-qt. saucepan; heat to boiling. Add
gelatin mixture and stir until dis-
solved. Remove from heat; stir in
sugar, lemon juice and cream cheese
using a wire wisk to blend. Chill
until gelatin is partially set; fold
in pineapple chunks, orange, pecans
and coconut. Spoon mixture into a
lightly greased 1-qt. mold. Chill
until firm. Unmold on lettuce leaves.
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Five-cup Salad
Betty ,Yokely

1 cup miniature marshmallows
1 cup coconut
1 cup crushed pineapple, drained slightly
1 cup mandarin oranges, drained slightly
1 cup sour cream

Creme De Menthe Salad
Unknown

1 pkg. (3 oz.) lime gelatin
3/4 cup boiling water
1 can (8% oz.) crushed pineapple
2 Tbsp. creme de menthe
1 cup sour cream
1 can (16 oz.) pear halves, drained & diced
% cup plain yogurt
1 tsp. lime juice
Lime slices

Dissolve gelatin in boiling water. Drain
pineapple, reserving juice. Combine re-
served pineapple juice, creme de menthe
and enough water to measure 3/4 cup, stir
into gelatin mixture. Chill until the
consistency of unbeaten egg whites. Fold
% cup sour cream, pears and pineapple
into gelatin. Pour into lightly oiled
4-cup mold. Chill until firm. Combine
yogurt, remaining % cup sour cream and
lime juice; mix well. Spread over salad.
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Fruited Cottage Cheese Ring
Lake Matthews Johnson

1 envelope unflavored gelatin
\ cup water
2 Tbsp. lemon jiiice

\ tsp. salt
Dash of pepper
1 cup whipping cream
2 cups cream style cottage cheese
3 cups mixed fresh fruit

Soften gelatin in water. In saucepan,
combine softened gelatin, lemon juice,
salt and pepper; heat till gelatin dis-
solves. Cool to room temperature. Whip
cream; combine with cottage cheese and
gelatin mixture. Pour into 5 cup ring
mold. Chill till set. Unmold onto
serving plate, fill center with fresh
fruit. Makes 6-8 servings.

Frozen Spiced Peach Salad
Lake Matthews Johnson

1 (30 oz.) jar spiced peaches
1 (3 oz.) pkg. cream cheese, softened
\ cup sugar
1 Tbsp. lemon juice
1 cup tiny marshmal lows
% cup pecans

,
chopped

1 (6 oz.) can (2/3 cup) evaporated milk

Drain peaches, reserving % cup syrup.
Finely chop peaches, discarding pits.
Beat cream cheese & sugar till smooth.
Gradually beat in reserved syrup & lemon
juice. Fold in peaches, marshmallows &
pecans. Freeze evaporated milk in re-
frigerator till crystals form around edge;
whip till stiff. Fold whipped milk into
cheese mixture. Freeze till firm. Serves
8.
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Heavenly Salad

Ginny Gordon

1 pkg. (3 oz.) lime jello
1 cup boiling water
1 can (8 or 9 oz.) crushed pineapple
3/4 cup pecans or walnuts, chopped
% cup whipping cream
1 (3 oz.) pkg. cream cheese

Dissolve jello in 1 cup boiling water; allow
to cook & partially congeal. Drain pine-
apple and gradually add the juice to the
cream cheese; fold in gelatin. Whip cream;
fold into gelatin mixture. Chill until firm.
Makes 6 servings.

Spiced Fruit Bowl
Lake Matthews Johnson

Place ring of grapefruit sections around
bowl. Make a ring of peeled orange slices
towards center of bowl; fill center with
halved strawberries. Sprinkle fruit with
cinnamon & brown sugar. Chill until
serving time.

Fresh Fruit Supreme
Susie Holland

5 bananas, peeled and sliced
3 apples, diced (Winesaps are preferred)
2 (11 oz.) cans Mandarin oranges, drained
1 (1 lb.) can seedless grapes, drained

(or about 2 cups fresh seedless grapes)
1 (1 lb. 4 oz.) can pineapple chunks,

drained (save 3/4 cup of the juice)

Mix all drained fruit together - bananas,
apples, Mandarin oranges, grapes, & pine-
apple. Cover with warm boiled dressing;
submerge all fruit in dressing. Cover &
chill 1-2 days.
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Lime Jello Salad
Shirley Matthews

1 cup boiling water
1 package lime jello
12 marshmallows
% cup chopped nuts
% cup crushed pineapple
% cup chopped celery
% cup whipped cream

Dissolve marshmallows and gelatin with
boiling water, then add everything.

Apricot and Pineapple Salad

Pat Sink

1 can crushed pineapple tidbits or slices
1 can apricots
2 pkgs. (3 oz. each) orange gelatin
2 cups water
14 marshmallows
% cup sugar
1 egg
2 heaping tablespoons flour
1 cup heavy cream, whipped
2 tablespoons butter
% cup grated Longhorn Cheese

Drain juice from pineapple and apricots;
reserve both juices. Boil water. Pour
over gelatin in a 2 qt~ utility dish.
Stir until dissolved. Let stand until
gelatin reaches room temperature. Dice
apricots & pineapple (if sliced or
chunks) and marshmallows. Add to gelatin
until firm.

For topping: Combine 1 cup of reserved
juice with sugar, flour, beaten egg and
butter (cook over hot water, stirring
until smooth & thick). Cool. Fold in
whipped cream. Spread over congealed
layer; sprinkle top with grated cheese.



Orange-Carrot Salad
Bobbie Berry

1 (6 oz.) pkg. orange-flavored gelatin
2 cups boiling water
1% cups cold water
2 large carrots, shredded
1 (11 oz.) can mandarin oranges, drained
1 (15% oz.) can crushed pineapple, undrained
% cup pecans , chopped

Dissolve gelatin in boiling water; stir in
cold water. Chill until partially set.
Fold carrots, oranges, pineapple, and
chopped pecans into thickened gelatin.
Spoon into an oiled 2-quart mold; chill
until set. Unmold on lettuce.

Cottage Potato Salad
Lake Matthews Johnson

2 cups cubed potatoes (2 medium)
2 hard- cooked eggs, chopped
% cup dairy sour cream
2 Tbsp. Italian salad dressing
2 cups cream style cottage cheese
% cup celery, chopped
1/3 cup radishes, sliced
1/3 cup ripe olives, sliced
3 Tbsp. green onions, thinly sliced
% tsp. salt

Combine potatoes and eggs. Combine sour
cream and Italian dressing; add to potato
mixture, tossing lightly. Set aside.
Combine cottage cheese, celery, radishes,
olives, green onions, and salt; toss with
potato mixture. Pack mixture into 5-cup
ring mold. Chill. Unmold onto serving
plate; garnish with tomato wedges and
parsley. Makes 8 servings.
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One Cup Fruit Salad

Kathy Hildebrand

1 cup sour cream
1 cup miniature marshmallows
1 cup mandarin oranges
1 cup fruit cocktail

Mix all together, cover and refrigerate
for 24 hours before serving.

Special Fruit Dish
Glynna Templeton

1 (20 oz.) can peaches
1 (20 oz.) can pears
1 can sliced pineapple
6-8 marashino cherries

Drain fruit and add the following to the
juice:

\ cup brown sugar
% tsp. cinnamon
% tsp. ginger
% cup butter

Heat this mixture in a saucepan; bring to
a boil. Place fruit in a deep casserole
dish (layered). Pour juice mixture over
fruit. Bake, uncovered, for 35-45 minutes
at 350°. Put cherries in hole of pine-
apple. Serve warm. Good with ham or
turkey

.
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Orange Mandarin Salad
Nancy Blue

2 pkgs. small orange jello (let cool)
1 cup boiling water
2 cups mandarin oranges, drained
1 small can crushed pineapple, undrained
1 small can frozen orange juice, do not

thaw

Mix and place in the refrigerator for
about 1 hour.

Topping: 1 pkg. lemon instant pudding
1 pkg. dream whip
1% cups cold milk

Beat with beater and spread on top.

Orange Salad
Maxine Joyce

2 pkgs. Orange Jello, 3 oz. size
1 can frozen orange juice, small
2 cans Mandarin Oranges, 11 oz. size
1 can crushed pineapple, 15 oz. size

Mix jello with 2 cups of boiling water.
Add frozen orange juice and stir until
juice is melted. Drain oranges and add
to jello and orange juice mix (leave a
few oranges in syrup and refrigerate
for topping) . Add pineapple to mix
(do not drain). Refrigerate overnight.

Topping: 1 pkg. of lemon instant
pudding, 3 3/4 oz. size

1 cup milk
1 carton Cool Whip, small

Mix pudding & milk; add Cool Whip.
Spread on top of refrigerated jello.
Drain remaining oranges & decorate top.
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Peach Salad
Estelle Pope

2 pkg. (3 oz.) peach gelatin
3% cups boiling water
4 cups peaches, chopped (reserve syrup)
% cup sugar
2 Tbsp. flour
1 egg, slightly beaten
1 pkg. (3 oz.) cream cheese, softened
1 cup whipping cream, whipped
2 cups nuts, chopped
% cup small marshmal lows
% cup cheddar cheese, grated

Dissolve gelatin in hot water. Chill
until partly set. Fold in peaches.
Pour into a 3 qt. mold; chill until
firm. In double boiler, combine re-
served syrup (1% cups); add enough
water to equal that if not enough.
Combine flour, sugar and egg. Cook
over hot water until thickened. Cool.
Fold softened cream cheese into whipped
cream, add nuts and marshmal lows . Spread
over gelatin. Sprinkle with grated
cheese. Cool for several hours. Makes
12 servings.

Cottage Cheese Salad
Doris Tucker

1 3/4 cup cottage cheese
1 can mandarin orange sections
15 oz. can pineapple chunks
1 (3 oz.) pkg. orange jello
4% ounces cool whip

Drain fruit with a fork; blend cheese and
dry jello. Add drained fruits; fold in
cool whip. Chill 1 to 2 hours.
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Pink Fruit Freeze
Lake Matthews Johnson

1 (8 oz.) pkg. cream cheese
1 qt. strawberry ice cream, softened
% cup mayonnaise
2 (1 lb. 1 oz.) cans fruit cocktail, drained
1/3 cup nuts, chopped

Combine softened cream cheese, ice cream
and salad dressing; mix until well blended.
Fold in fruit and nuts. Pour into 9-inch
square pan. Freeze until firm. Place in
refrigerator 15 minutes before serving.
Cut into squares. Garnish with cherries,
mint and holly leaves, if desired. Makes
9 servings.

Fluffy Lemon Fluff

Lake Matthews Johnson

2 small or 1 large pkgs . lemon gelatin
1 envelope whipped topping (2 cups whipped)
% cup milk
% tsp. vanilla
Juice of 2 lemons and grated lemon rind

of 1 lemon

Mix gelatin with 2 cups hot water; stir
until dissolved. Add juice of 2 lemons
and grated lemon rind of 1 lemon. Add
8 ice cubes to replace 1 cup of water.
Add juice and enough cold water to make
1 cup. Let gelatin set until of a jelly-
like consistency. Whip until light and
frothy. Fold in whipped topping. Return
to refrigerator to set. When set, garnish
with whipped topping, cherries, lemon rind,
etc. (Before returning to refrigerator
for second time, fruit, firm jello cut in
squares, chunks of angel cake, sponge cake,
etc. could be folded in for a very light
dessert

.
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Pink Pineapple Shaped Salad

Juanita Thompson

1 pkg. family size j^llo , 2 cups boiling
water

1 pkg. knox gelatin, 1% cups cold water
1 can applesauce

Mix jello and boiling water. Stir until
dissolved. Soak gelatin in cold water
for 5 minutes. Add to jello. Add the
applesauce. Stir until mixed. Add 2

Tbsp. mayonnaise. Beat with rotary or
electric mixer until foamy. Put in
pineapple mold. Place in refrigerator
until set.

Apricot-Pineapple Salad
Dot Godwin

1 can (#2) apricots, mashed or cut up
1 can (#2) crushed pineapple
2 pkgs. orange jello
2 cups hot water
1 cup minature marshmellows

Drain apricots and pineapple; save juice.
Put together and chill it.

Topping: % cup sugar
3 Tbsp. plain flour
1 egg, slightly beaten
1 cup of juice that you saved

When cool, fix dream whip according to
package. Stir to custard and put on
top.
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Strawberry Salad
Wanda Wazenegger

2 packages (3 oz. ea) strawberry jello
2 cups boiling water
1 #2 can crushed pineapple
2 large bananas , mashed
1 pkg. (10 oz.) frozen strawberries
% pt. sour cream

Dissolve jello in boiling water;- add
strawberries & stir until melted. Add
pineapple & bananas. Pour % of mixture
into 8

fl or 9
n sq. dish & let congeal.

Keep other half at room temperature.
When congealed, spread with sour cream;
add remainder of jello mixture. Let
congeal. Set until firm. Cut in squares.

Geneva's Strawberry Salad
Judy Smith

1% cups pretzels, crushed
% cup sugar
% cup melted butter
1 8 oz. package cream cheese
1 8 oz. container frozen whipped topping
% cup powdered sugar
2 3 oz. packages strawberry jello
2 cups boiling water
16 oz. frozen strawberries
1 cup crushed pineapple, undrained

Combine pretzel crumbs, granulated sugar,
& melted butter. Place in dish of 6 x 13.
Bake at 350° for 10 min. Remove & set
aside to cool. Beat softened c. cheese,
thawed whipped topping & powdered sugar
until creamy; spread over pretzel layer.
Dissolve jello in boiling water; add un-
thawed berries & undrained pineapple; pour
over top. Chill until firm; cut into squares
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Strawberry Jello Salad

Carolyn Voss

Dissolve: 3 small envelopes of strawberry-
banana jello in 1 cup of boiling water.

1 (#2) can crushed pineapple
1 lb. frozen strawberries
3 bananas , mashed
1 cup pecans , chopped
2 cartons sour cream

Mix jello, pineapple, strawberries, nuts
and bananas. Place % of mixture in the
refrigerator to set up. Remove. Spread
sour cream on top, then cover with the
remaining mixture.

Strawberry Salad
Jenny Linville

2 pkgs . strawberry jello
2 cups hot water

Dissolve and let cool a little while.

1 small carton of strawberries
1 large can of pineapple
4 large bananas , diced
% pint sour cream, or if you desire, you

can use cool whip

Pour % of mixture in a square pyrex dish.
Let set, then put your sour cream over
this (it must be firmly set). Then put
the other % of mixture on top and put
back in the refrigerator.
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Strawberry Salad
Bess Pleming

1 family pkg. strawberry jello
11/3 cups hot water
1 small can crushed pineapple and juice
3 bananas , mashed
1 cup nuts
10 oz. frozen strawberries
2 small cartons sour cream

Dissolve jello in hot water. Add straw-
berries, bananas, pineapple and nuts.
Use a 9 x 13" glass dish. Spread sour
cream over top when congealed.

Berry's Salad
Doris Tucker

2 bunches fresh spinach, washed & dried
1 pint fresh strawberries, washed,

hulled and halved
% cup sugar
2 Tbsp. sesame seeds
1 Tbsp. poppy seeds
1% tsp. minced onion
\ tsp. Worcestershire sauce
% tsp. paprika
% cup vegetable oil
\ cup cider vinegar

Arrange spinach and strawberries
attractively on individual serving plates.
Place next 6 ingredients in a blender.
With blender running, add oil and vinegar
in slow steady stream until thoroughly
mixed and thickened. Drizzle over the
strawberries and spinach. Serve salad
immediately. Serves 6-8. This recipe is
from Berry's Restaurant in Winston-Salem.
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Asparagus Salad
Bess Pleming

10 3/4 ozs. condensed asparagus soup
3 ozs. lime jello
8 ozs. cream cheese, softened
% cup cold water
% cup mayonnaise
3/4 cup celery, chopped
1 Tbsp. onion, grated
% cup green pepper, chopped
% cup pecans ,

chopped

Heat soup to boiling. Remove from heat.
Add gelatin. Stir until dissolved; add
cheese, mixing until melted. Add water
and mayonnaise. Heat until blended.
Add remaining ingredients. Pour into
1% qt. mold. Chill; garnish. Best
made a day ahead.

Cucumber Salad
Etta Mae Pope

12 cucumbers ^^/Tjo^
5 onions
1 pod green pepper
1 pod red pepper (optional)
% cup salt
2 cups sugar
1% cups white vinegar

Dice vegetables. Mix rest of ingredients
and pour over vegetables. Let set for 1

hour at room temperature. Stir
occasionally. Freeze in containers.
Note: You can also add green tomatoes,
hot pepper or pimento.
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Carrot-Coconut Salad
Lake Matthews Johnson

2 cups grated raw carrots
% cup coconut, shredded
About \ cup mayonnaise

Combine grated carrots & coconut; stir in
enough mayonnaise to moisten. Chill and
serve cold. Yield: 4 servings.

Macaroni Salad
Camille Martin

Cook and drain 3 cups of macaroni; place
in a large bowl.

Add: % cup onion, chopped
% cup carrots, grated
% cup green pepper
1 cup celery, chopped
3 or 4 hard cooked eggs ,

chopped
Mix gently and add salad dressing.

2 eggs , beaten
1% cups sugar
% cup vinegar
1% tsp. salt

Mix ingredients in
on low heat, until
minutes)

,
stirring

lukewarm.

a saucepan and cook,
thick (about 5-7
constantly. Cool to

Add: 1 cup mayonnaise
1% tsp. mustard
1 (5% oz.) can evaporated milk

Mix well and pour over macaroni and
vegetables

.

This salad keeps well for several days.
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Chinese Vegetable Salad

Dorothy Feeser

Drain and mix:
1 can mixed Chinese vegetables
1 can French style green beans
1 small can peas
1 cup celery, chopped
1 cup onions , chopped
1 small jar pimentos
1 pkg. sliced almonds
Add salt and pepper to taste

Mix together:
1 cup sugar
% cup vinegar
% cup salad oil

Pour over vegetables and marinate for
24 hours. Stir several times or place
in a seal-tight plastic bag and turn
several times.

Corn Salad
Frances Bumgarner

2 (16 oz.) cans white shoe peg corn, drained
1 (2 oz.) jar pimento, drained
% cup green pepper, chopped
% cup onion, chopped
2 stalks celery, chopped
% cup vegetable oil, Mazola
% cup white vinegar
1 tsp. salt
% tsp. pepper

Combine vegetables, tossing lightly.
Combine remaining ingredients. Mix
well. Pour over vegetables and toss
lightly. Cover and chill overnight.
Drain well before serving. Serves 6.
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Cool Cucumber Salad
Sallde Bett Meyer

4 cucumbers
1 sweet Spanish onion, sliced
1 cup sugar
1 cup water
% cup vinegar
% cup oil
Celery seed

Pare cucumbers. Score lengthwise with
tine of fork, all around cucumber. Slice
cucumbers thinly. Put in salted ice water.
Add sliced onion. Let stand 1-2 hours.
Cook sugar and water over low heat until
sugar is dissolved. Cool. Add vinegar
and oil to cooled sugar syrup and mix well.
Drain and rinse cucumber and onion slices.
Pour vinegar and oil mixture over them to
cover. Sprinkle with celery seed, then
refrigerate overnight. Makes 8-10 servings.

Green Salad
Linda Chapman

1 pkg. lime gelatin
1 cup pineapple
1 large cream cheese
16 marshmallows or equivalent miniature

marshmallows
% pint whipped cream
% cup pecans , cut up
% cup marashino cherries, cut up

Boil 2 cups water; pour in lime gelatin.
Add cut up marshmallows and let cool.
Then add pineapple, whipped cream, cream
cheese, pecans and cherries. Chill.
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Green Pea Salad
Diane Wall

1 head lettuce
2 large tomatoes
2 boiled eggs, diced
1 cucumber, diced
1 small scraped onion
Mayonnaise, enough to moisten
1 can Lesueur green peas , drained

Add all ingredients, except peas. Mix
well and add peas; mix gently.

Lettuce and Green Pea Salad
Barbara Laughter

1 medium head of lettuce
2 cans (17 oz.) LeSueur Peas, drained
1 red onion, chopped
1 cup celery, chopped
1 pt. mayonnaise (Hellman's is best)
3 Tbsp. sugar
1 can (1% oz.) Parmesan cheese

Shred lettuce into bite size pieces.
Layer in 3 qt. oblong glass dish-lettuce,
celery, peas and onions. Spread mayon-
naise over top and sprinkle with sugar
and Parmesan cheese. Refrigerate. Make
1 day ahead.

Roast Beef Salad
Lake Matthews Johnson

Line salad bowl with lettuce leaves. Pile
strips of roast beef in center; surround
with grapefruit sections, sliced cucum-
ber and tomato wedges. Serve with French
dressing.
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Weight Watcher Macaroni & Ham Salad

Kat Miller

2 Tbsp. tomato juice
2 Tbsp. cider vinegar
Artificial sugar to equal 2 tsp. sugar
2 Tbsp. mayonnaise
1 tsp. fresh parsley, chopped
1 tsp. lemon juice
1 garlic clove, minced
% tsp. basil
Salt and pepper to taste
1 1/3 cups cooked, enriched Macaroni shells
6 oz. cooked ham, julienned
1 oz. onion, finely chopped

In medium bowl, combine first 9 ingre-
dients. Beat with a wire wisk until
smooth. Add remaining ingredients; toss
to combine. Refrigerate overnight.
Divide evenly. Makes 2 servings.

Spinach-Strawberry Salad
Betty Bryant

Dressing: % cup sugar
1 tsp. paprika
1 tsp. Worcestershire sauce
1/3 cup sesame seed
3 Tbsp. lemon juice
3/4 cup vegetable oil
1 Tbsp. minced onion

Combine all dry ingredients and add
Worcestershire sauce. Add oil and lemon
juice gradually. Tear 1 lb. fresh spinach
leaves into bite size pieces. Slice 1

pint fresh strawberries and toss with
spinach. Pour prepared dressing over
spinach and strawberries; toss lightly.
Serves 6.
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Bean Salad

Etta Mae Pope

1 can (2 cups) cut green beans
1 can (2 cups) red kidney beans
1 can (2 cups) white northern beans
1 can (2 cups) green garden peas
3 green spring onions
1 cup celery
2 carrots

Drain all canned vegetables well; cut
onions, celery and carrots. Place all
vegetables into large mixing bowl.

1 cup sugar
1 tsp. salt
1/3 cup salad oil
% tsp. pepper

Mix together and pour over vegetables.
Chill. Make salad 48 hours before
serving. Chill; stir several times a
day. (Keeps a week or longer.) Makes
12-16 servings.

Bean Salad Dressing
Etta Mae Pope

3/4 cup vinegar
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Three Bean Salad
Pat Smothers

1 can green beans
,
kidney beans , and lima

beans
% cup green pepper, chopped
% cup onion, chopped
3/4 cup sugar
% cup oil
% cup vinegar
1 tsp. salt
% tsp, black pepper
% tsp. dill or celery seed

Rinse beans in cold water; drain. Add
green pepper and onion. Stir together
remaining ingredients until sugar is
dissolved. Pour over beans. Mix
lightly. Place in a shallow dish so
beans are in the liquid. Cover. Chill
overnight. Serves 10.

Frozen Slaw
Georgia Dunlap

1 medium head cabbage, shredded
1 carrot, grated
1 bell pepper, chopped

Add 1 tsp. salt to cabbage. Let stand for
1 hour. Squeeze out & add carrot & pepper.
Make syrup of 1 cup vinegar, \ cup water,
1 tsp. whole mustard seed, 1 tsp. celery
seed & 1% cups sugar. Mix & boil for 1

minute. Let stand until lukewarm. Pour
over cabbage. Put into a container.
Will keep for several days in the
refrigerator or freeze immediately.

65



Marinated Green Bean Salad

Betty Yokely

2 pkgs. (9 oz. size) frozen French-style
green beans or 1 lb. can

3 Tbsp. cider vinegar
1% Tbsp. salad oil
1 tsp. salt
Dash of pepper
1 (3% oz.) can mushrooms
% tsp. parsley, chopped

Cook beans as package label directs.
Drain. Refrigerate until well chilled,
about 1 hour. Combine remaining ingre-
dients in a jar with a lid; shake. Pour
over beans; toss gently. Refrigerate
until ready to serve, then toss once more.

French Green Bean Salad
Carolyn Voss

1 can french green beans
1 can small green peas
2 small onions, sliced in rounds
1 jar pimento, drained and chopped
% cup celery, chopped
1 large green pepper, chopped
1 cup white vinegar
1% cups sugar
1 tsp. salt
% cup salad oil

Mix ingredients and marinate for 12 hours.
Drain and serve chilled.
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Southern Potato Salad

Doris Tucker

7 or 8 medium- sized potatoes
4 hard-cooked eggs
6 ribs celery
3 large dill pickles
2 medium-size bell peppers
1 large onion
% cup prepared mustard
% cup vinegar
2 Tbsp. salad oil
1 tsp. salt
\ tsp. pepper
3/4 cup mayonnaise, approximate

Cook unpeeled potatoes in water to cover
until tender but not soft; drain. Pry
open with forks to allow steam to escape.
Place pot back on warm burner turned off,
to allow potatoes to dry. When cool, peel
and dice potatoes. Dice eggs, celery,
pickles, peppers and onions; add to
potatoes. Combine mustard, vinegar, oil,
salt and pepper; stir into potato mixture.
Add sufficient mayonnaise to moisten.
Makes 10 or more servings.

Green Bean Salad
Connie Angel

2 cans French Cut Green Beans
1 can Green peas
1 small jar pimento
1 small jar mushrooms
Italian onion
1 cup wine vinegar
% cup oil
1 Tbsp. sugar
Salt, pepper and paprika

Mix together and chill.
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Freezer Cole Slaw
Joyce Conner

1 medium head cabbage, shredded (approx.
5 cups)

1 Tbsp. salt
2 cups sugar
1 cup vinegar
% cup water
1 Tbsp. celery seed
4 medium stalks celery, chopped (approx.

2 cups)
1 small green pepper, chopped (approx. % cup)
1 medium carrot, chopped (approx. % cup)
1 small onion, chopped (approx. \ cup)

Mix cabbage and salt; let stand for 1 hour.
Heat sugar, vinegar, water and celery seed
to boiling in a sauce pan. Boil and stir
for 1 minute. Cool to lukewarm. Drain
cabbage; stir in remaining ingredients.
Stir vinegar mixture into cabbage mixture.
Spoon into containers. Freeze. Allow to
thaw for 8 hours before serving. Makes 6

cups of cole slaw.

German Slaw
Betty Yokely

1 medium head cabbage, grated
1 medium onion, grated
1 green pepper, grated
Salt to taste

Bring to a boil for 1 minute:
% cup sugar
% cup vinegar
% cup oil

Pour over vegetables. Make the night
before

.
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Marinated Slaw
Micky Smith

1 large cabbage, shredded
1 green pepper
1 onion , medium

Shred onion and pepper on top of cabbage.
Do not stir. Sprinkle 1 cup sugar over
top

.

Bring to boil: 3/4 cup salad
1 tsp. celery seed
1 tsp. dry mustard
1 Tbsp. salt
1 cup vinegar

Pour over top of cabbage and let set for
4 hours or overnight. Keeps several
weeks in the refrigerator.

Frozen Slaw
S. Groce

3 lb. chopped cabbage
2 chopped green peppers
2 chopped medium onions
1 Tbs. salt
2 Tbs. mustard seed
2 cups vinegar
2 cups water

Heat salt, mustard seed, vinegar
and water. Pour over cabbage,
peppers and onions. Mix well.
Refrigerate 24 hours before
freezing.
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Refrigerator Slaw
Mary Davis

1 head cabbage, -shredded fine
2 onions, sliced thin
1 green pepper (sweet)
3/4 or 1 cup sugar

Layer cabbage and onion in a bowl; cover
with sugar. Bring the following ingre-
dients to a boil and cool. Then pour
over the slaw.

1 cup vinegar
3/4 cup oil
2 tsp. sugar
1 tsp. dry mustard or 1 Tbsp. regular

prepared mustard
1 tsp. celery seed
1 Tbsp. salt

Refrigerate for 1-2 days. Drain before
serving. (Save the mixture and put back
over the left over slaw and refrigerate.)
It will keep for 1 week in the refrigerator.

Apple-Raisin Slaw
Sadie Weavil

1 medium cabbage head, chopped
% cup vinegar
% cup sugar

Boil vinegar and sugar together. Let
cool. Pour over chopped cabbage,
chopped apple, and raisins. Mix well.
Add a pinch of salt.
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Slaw
Connie Angel

3 lbs. cabbage, grated
1 carrot, grated
1 green pepper, grated
1 onion, grated
1/8 cup salt

Mix together and let set for 15 minutes.
Squeeze to remove liquid and place in a
bowl

.

Dissolve: 1 cup sugar
1 cup vinegar

Mix into cabbage mixture. Keeps well in
refrigerator for weeks. Put in an air-
tight container.

Slaw
Orpha L. Pope

3 lbs. cabbage, grated \s v

1 carrot
1 green pepper
1 red pepper

Bring to a boil: 1 cup sugar
1 cup vinegar
3 tsp. salt

Let cool before pouring over cabbage.
This will keep for a week or two in
the refrigerator.
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Wildly Delicious Turkey Salad

Connie Angel

1 pkg. Wild Rice, cooked as directed
2 cups chopped turkey

Sliced fresh mushrooms
Sliced tomatoes

Dressing: 1/3 cup dry white wine
\ cup oil
1 tsp. salt
% tsp. pepper
2 tsp. sugar

Cook rice and chill. Mix with other
ingredients. Mix together dressing
and toss with turkey, rice mixture.
Chill and serve.

Individual Yogurt Chicken Salads
Lake Matthews Johnson

1 envelope unflavored gelatin
1% cups pineapple juice
% tsp. salt
1 (8 oz. ) carton lemon yogurt
% cup mayonnaise or salad dressing
1% cups diced, cooked chicken
% cup celery, chopped
2 Tbsp. slivered almonds, toasted

In small saucepan, soften gelatin in
pineapple juice; add salt. Heat and stir
till gelatin dissolves. Combine yogurt
and mayonnaise; stir in gelatin. Chill
till partially set. Fold in chicken,
celery, and almonds. Pour into 6

individual %-cup molds; chill till firm.
Unmold onto lettuce cups on serving
plates. Makes 6 servings. Serve with
cherry tomatoes or clusters of green
grapes

.
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Sour Cream Salmon Salad
Lake Matthews Johnson

2 envelopes unflavored gelatin
% cup cold water
% cup lemon juice
2 cups commercial sour cream
% cup mayonnaise or salad dressing
1 tsp. seasoned salt
% tsp. salt
1 (1 lb.) can salmon, drained, boned and

flaked
1 cup pared cucumber, finely chopped
2 Tbsp. pimento, chopped
% cup cheddar cheese, shredded

Soften gelatin in cold water. Dissolve
over low heat. Combine with lemon juice
and add to sour cream, mayonnaise, and
salt; stir. Pour into an oiled 1%-quart
casserole (10 x 6 x 2 inches). Sprinkle
with shredded cheese. Chill until firm.
Cut in squares and serve on salad greens.
Yield: 6-8 servings.

Raisin & Nut Sandwich
Bess Pleming

1 cup sugar
3 eggs
Juice and rind of 2 lemons
1 cup mayonnaise
1 cup nuts
1 cup raisins
1 Tbsp. butter

Beat eggs & add sugar; add lemon juice &

rind. Cook until thickened. Cool; add
mayonnaise, nuts & raisins. Store in
the refrigerator.
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Ham-Swiss Sandwiches
Mary Lea Baker

2 pkgs. of finger rolls
1 lb. shaved ham
3/4 lb. Swiss cheese

Blend and spread on each side of rolls:
1 stick margarine
1 small onion, chopped
% tsp. mustard
1 Tbsp. poppy seeds
% tsp. Worcestershire sauce

Slice rolls (use spread on both sides)
and put Swiss cheese on both sides of
rolls. Put ham in the middle. Seal in
foil; bake for 30 minutes at 350°.

Cucumber Sandwiches
Lake Matthews Johnson

1 (3 oz.) pkg. cream cheese, softened
1 medium cucumber, peeled, grated, and

drained
1 Tbsp. onion, grated
1 Tbsp. sour cream
Salt and pepper to taste
Green food coloring (optional)
Bread slices

Combine all ingredients for filling and
stir until smooth. Spread on thin slices
of bread, cover with another slice, and
cut into desired shapes. Yield: 3/4 cup
of filling.
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Teatime Sandwiches
Barbara Laughter

Soften 2 (3 oz.) pkgs. cream cheese.
Add 2 Tbsp. blue cheese, crumbled. Add
% cup finely chopped pecans, \ tsp.
grated onion (optional), % tsp. Worces-
tershire sauce, % tsp. salt and 1/3 cup
mayonnaise. Mix well. Chill. Spread
on lightly buttered bread. Makes 1/3
cup. Also good on crackers.

New England Clam Chowder
Charlotte Williams

1 qt. soft shell steamed or chowder clams
or 2 (7% oz.) cans minced clams

3 small potatoes, peeled and diced
1 medium yellow onion, finely chopped
3 slices bacon, cut into small pieces
3 cups liiilk

1 cup heavy cream
1 tsp. butter
Salt
Freshly ground pepper

Scrub clams and soak them in three changes
of cold water to remove the sand. Discard
the shells and chop the clams into small
pieces. Strain the broth through cheese
cloth to remove any sand. Boil the
potatoes in salted water for 15 minutes.
Fry the bacon in a saucepan until one
tablespoon of fat has rendered. Remove
the bacon. Fry the onion for three minutes
in bacon fat. Add the strained clam broth
from canned clams. Simmer for 5 minutes.
Add chopped clams, milk, cream, butter
and potatoes. Season with salt. Simmer
for 5 minutes until potatoes are just
tender. Garnish bowls with a sprinkling
of freshly ground black pepper and
reserved bacon.
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Bacon & Bean Soup
Rachel Hester

1 lb. ground beef
1 onion
1 lb. bacon
1 qt. tomatoes
\ cup brown sugar
Ketchup
Liquid smoke
1 lb. can kidney beans
1 (2 lb.) can pork & beans
1 can lima beans
3 Tbsp. white vinegar
Salt and pepper

Brown onions and beef; drain. Cook bacon
and cut into 1-inch cubes. Add other
ingredients in a crock pot and cook on low
for 1% hours.

Creamy Zucchini Soup
Dorothy Feeser

3 cups celery, sliced
3 green onions, sliced
2 Tbsp. butter
Cook until tender, not browned.

Add: 2-3 cups zucchini, sliced
1 Tbsp. chicken granules or 1 bouillon

cube
1 cup water
\ tsp. salt

Cover; simmer for 10 minutes.

Mix and add to the above:
1% cups milk
1 Tbsp. cornstarch

Cook until thickened slightly and bubbly.
Add parsley.
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Chili Bean Soup
Eleanor Atkins

2 lbs. ground beef
1 large onion
2 large cans of tomatoes
2 cans red kidney beans
6 whole cloves
2 bay leaves
Salt and pepper
1 Tbsp. sugar
1 or 2 tsp. chili powder

Brown beef & chopped onion; drain. Simmer
all ingredients, except beans , 2-3 hours.
Add beans & heat thoroughly. Serve or freeze*

Homemade Vegetable Soup
Stan Swaim

4 medium potatoes , diced
1 medium onion, diced
3 carrots , sliced
1 lb. ground beef
1 Tbsp. Worcestershire sauce
1 small can each of green peas, lima beans

and corn, drained
1 Tbsp. margarine
% cup catsup
1 large can V-8 juice or 1 qt. tomato juice

Cook until tender with just enough water to
cover potatoes, carrots and onions. Drain.
Meanwhile, brown ground beef; do not drain.
Add other ingredients to ground beef. Add
potatoes, carrots and onions, including
water they were cooked in. Simmer for 30
minutes. Add more water if soup becomes
too thick. Extra good the next day.
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Classic French Onion Soup
Charlotte Williams

% cup (1 stick) butter
2 Tbsp. olive oil
2 lbs. onions, peeled and sliced (6 cups)

% tsp. salt
% tsp. sugar
3 Tbsp. flour
6 cans condensed beef broth or 2 quarts

beef stock
2 cloves garlic, finely chopped
1 bay leaf
8 slices stale French bread
2 Tbsp. olive oil
2 Tbsp. butter melted
3/4 cup grated Parmesan cheese, Swiss

cheese optional

Heat the % cup butter and 2 Tbsp. oil in
a large kettle or dutch oven; stir in
onions. Cook covered, over low heat,
stirring occasionally, until onions are
transparent (about 20 minutes). Uncover;
add salt and sugar. Increase heat and
continue cooking for 20 minutes until
onions are a rich golden brown. Sprinkle
flour over onions and stir a few minutes
to cook the flour. Add broth, garlic,
and bay leaf. Simmer partly covered for
40 minutes. Place stale bread on a jelly
roll pan. Combine the remaining butter
and oil; pour over bread. Sprinkle with
% cup of parmesan cheese. Place under
broiler for a few minutes until the
cheese melts. Pour the hot soup into 8
individual oven proof casseroles, or into
a large 10 cup oven proof casserole.
Float the bread on top and sprinkle
remaining cheese over bread. (I also
put Swiss cheese on the bread - it f

s
terrific!) Bake in a moderate oven
at 350° for 20 minutes or until cheese
has melted. Great for microwaves.
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Special Potato Soup
Mae Dillard

2 stalks celery, sliced
1 medium onion, chopped
2 Tbsp. butter (margarine), melted
6 medium potatoes, cubed
2 carrots, sliced
3 cups water
5 chicken flavored bullion cubes
3/4 tsp. seasoned salt
% tsp. dried whole thyme
% tsp. rosemary, crushed
Dash garlic powder
Dash pepper
2 cups milk
1 cup (4 ounces) shredded longhorn cheddar

cheese

Saute celery and onions in butter in a
large Dutch oven until tender. Cook the
diced potatoes and carrots until tender.
Drain and mash with a potato masher. Add
milk and cheese with the other ingre-
dients. Cook until the cheese is melted,
stirring constantly.

Scandinavian Salad
Charlotte Williams

1 #2 can French style green beans
1 #2 can green peas (early)
1 small can pimento-diced (2 oz.)
1 large stalk celery, chopped
1 small onion, chopped
Salt to taste

1 cup vinegar
1 cup sugar
% cup Wesson Oil

Marinate in refrigerator for 24 hours.
Drain and serve on a bed of lettuce.
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Asparagus Casserole
Willie Hill

1 (10% oz.) can asparagus
1 can mushroom soup
1 (8% oz.) can English peas
% cup grated cheddar cheese
% cup buttered bread crumbs

In a 2-qt. casserole, put in a layer of
asparagus (drained). Thin the soup with
4 Tbsp. asparagus liquid. Pour this soup
over peas and asparagus in casserole.
Top with cheese; then bread crumbs.
Brown in a 400° oven.

Asparagus Casserole Supreme
Bess Pleming

1 can asparagus (1 lb. 1 oz.)
% cup cream of mushroom soup
3 hard-boiled eggs, sliced
% cup grated cheese

Mix all ingredients in a casserole dish.
Top with buttered bread crumbs. Bake
for 30 minutes at 350 °F.

Potato Casserole
Myrtle Gilbert

3 potatoes, sliced
1 onion
% cup grated cheese
1 can celery soup
1 tsp. salt

Put layer of potatoes; dot with butter,
alittle cheese & more potatoes. Pour
celery soup over potatoes; add remaining
cheese. Bake at 375° for 1 hour.
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Blue Cheese Asparagus
Lynette Hampton

1 pkg. frozen asparagus, cooked by
directions on package

% cup butter or margarine
\ cup enriched flour
2 cups milk
% tsp. salt
4 slices crisp, cooked bacon, crumbled
% cup crumbled blue cheese, about 3 oz.
4 slices toast

Melt butter or margarine over low heat;
add flour and blend. Gradually add milk
and cook until thickened. Stir constant-
ly. Add salt, bacon, and cheese. Arrange
cooked asparagus on toast and pour cheese
sauce over all.

Zucchini Casserole
Joan Roggenkamp

3 cups grated & drained zucchini
1 cup Bisquick
% cup cooking oil
% cup onion, chopped
1 tsp. salt
5 eggs, beaten
Parmesan cheese

Mix all ingredients together and pour into
a baking dish. Top with parmesan cheese.
Bake for 30-35 minutes at 350°.

81



Baked Broccoli

Delores Clarke

1 large egg
2/3 cup mayonnaise
10 3/4 oz. can cream of mushroom soup,

undiluted
2 (10 oz.) pkgs. frozen chopped broccoli,

cooked according to pkg. directions
and well drained

1 medium onion, finely chopped
1 cup loosely packed grated cheese
% cup fine dry bread crumbs mixed with

2 Tbsp. melted butter
Paprika

Whisk egg slightly; add mayonnaise and soup
and whisk to blend. Stir in the broccoli,
onion, and cheese. Turn into an oblong
1%-qt. baking dish. Sprinkle with crumb
mixture, then with paprika. Bake in a
preheated 350° oven until hot through
and sides begin to bubble, about 35 minutes.
Makes 8 servings.

Broccoli Casserole
Pat Smothers

2 pkgs. frozen broccoli
1 small onion
1 tsp. salt

Cook for 10 minutes. Add 1 cup of minute
rice, 8 oz. cheez whiz, and can mushroom
soup. Pour into a well buttered casserole
dish and cook for about 30 minutes at 350°.
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Broccoli Casserole
Julie Baity

2 pkgs. broccoli
2 eggs , beaten
1 onion, chopped fine
1 can mushroom soup
% cup mayonnaise
1 cup grated American or cheddar cheese
\ cup melted butter
1 pkg. herbed stuffing mix

Cook broccoli. Combine eggs, onion,
soup and mayonnaise. Place layer of
broccoli in a 2-quart casserole, Add
layer of cheese then a layer of sauce.
Repeat layers until all is used. Mix
a portion of stuffing mix and melted
butter together. Sprinkle on top.
Bake at 350° for 30 minutes.

Broccoli Casserole
Bessie Joyce Cates

2 pkgs. chopped broccoli
1 8 oz. pkg. cream cheese
1 stick margarine (divided)
1 cup croutons

Cook broccoli; drain. Combine cheese with
% stick butter. Stir in broccoli and put
in 1%-quart casserole dish. Place the
remaining butter over the top, then add
croutons. Bake covered at 350° for 20
minutes

.
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Broccoli-Rice Casserole
Nancy Blue

1 onion, chopped
% stick butter
1 pkg. cooked broccoli, chopped & drained
1 cup minute rice
1 cup cream of celery soup
\ cup water
% cup cheez whiz
% cup milk

Saute onion in butter; add other ingre-
dients. Bake 30-40 minutes at 350°.

Marinated Broccoli

Connie Angel

2 bunches fresh broccoli
1% cups cider vinegar
% cup cold water
% cup vegetable oil
2 Tbsp. sugar
1 Tbsp. dill seeds
1 tsp. salt
1 tsp. pepper
% tsp. minced garlic
Ripe olives
Pimento strips

Cut broccoli into serving size spears.
Arrange spears in a single layer in dish.
Combine remaining 8 ingredients and shake
vigorously. Pour over broccoli; cover &

chill at least 12 hours, stirring
occasionally. Before serving, remove
from marinade, garnish with olives and
pimento

.
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Broccoli Pie

Janice Long

1 pkg. frozen broccoli or 10 oz. fresh,
chopped

% cup onions ,
chopped

% cup green pepper, chopped
1 cup shredded cheddar cheese
3 eggs, beaten
3/4 cup Bisquick
% cup milk
1 tsp. salt
1/8 tsp. garlic powder
% tsp. oregano

If using fresh broccoli, chop & cook lightly.
Mix broccoli, onions, green pepper, & cheese.
Place in greased pie plate. Beat remaining
ingredients and pour over top. Bake at 400°
until knife inserted comes out clean, about
35-40 minutes.

Broccoli Casserole
Mary Davis

Cook 2 pkgs. of frozen, chopped broccoli
as directed on pkg.; drain.

Mix together: 1 can cream of mushroon soup
1 cup mayonnaise
1 egg, beaten
% cup onion, chopped
k cup grated cheddar cheese

Place broccoli in bottom of a wide
casserole dish. Spread mixture on top.
Sprinkle with crushed crackers. Bake at
350° for 25 minutes.
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Creamy Broccoli Bake
Joan Roggenkamp

1% lbs. fresh broccoli spears, or 2

(10 oz.) pkgs. frozen broccoli
spears, separate into flowerets

1 can (10 3/4 oz.) cream of mushroom
soup

\ cup milk
% cup cheddar cheese, shredded
1 cup Bisquick baking mix
% cup firm margarine or butter

Heat salted water to boiling; add the
broccoli. Cover & heat to boiling.
Cook until the stems are almost tender,
about 10-12 minutes; drain. Place the
broccoli in an ungreased 1%-qt. round
casserole. Heat oven to 400°. Beat
soup & milk with a hand mixer or whisk
until smooth; pour over broccoli and
sprinkle with cheese. Mix Bisquick &

margarine until crumbly. Sprinkle over
cheese. Bake until crumbs are light,
about 20 minutes.

Vegetable Casserole
Mary Davis

1 large onion, chopped
1 cup mayonnaise
1 can cream of chicken soup
2 (16 oz.) mixed vegetables, drain 1 can

Mix together; put in a large dish (not
deep). Bake at 400° for 30 minutes.
Crush 1 pack of Ritz crackers; mix with
1 stick of melted margarine. Put on top
of the casserole and bake for 10 minutes
more.
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Brussel Sprouts with White Grapes
Michelle Hampton

Gently heat 1 cup seedless white grapes
in 2 Tbsp. butter or margarine for 2-3
minutes. Add to 4 cups cooked sprouts.
Mix well. Serves 6.

2 boxes French Style green beans
1 can (19 oz . ) bean sprouts
1 can (3 oz.) sliced water chestnuts
% cup grated parmesan cheese
6 Tbsp. butter, save 2 Tbsp. for almonds
2 Tbsp. flour
1% tsp. salt
% tsp. pepper
Dash of cayenne
% tsp. Worcestershire sauce
1 pint cream
1 cup almonds, chopped

Sauce :

Blend flour, salt, pepper, cayenne, Wor-
cestershire sauce in 4 Tbsp. melted butter.
Add cream. Cook til thickened, stirring
constantly. Pour over vegetables, lifting
mixture with fork so all will be well
coated with sauce. Sprinkle with cheese.
Melt remaining 2 Tbsp. butter; add almonds
and sprinkle over top of casserole. Bake
at 425° for 20 minutes.

Buffet Green Beans
Etta Mae Pope
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Cauliflower with Cheese Crumb Topping
Lynette Hampton

Cook 1 large head of cauliflower. Sprinkle
top of hot cauliflower with buttered crumbs.
Top cauliflower with a generous amount of
grated American cheese. Place in oven
under moderate broiler to brown crumbs and
melt cheese.

Carrots Chinese
Dorothy Feeser

Coarsely shred 5 or 6 medium carrots.
Melt 2 Tbsp. butter in teflon skillet.
Place grated carrots in skillet and
sprinkle with % tsp. salt, 1 tsp. brown
sugar and a couple sprinkles of dry
mustard. Cover and cook 5-7 minutes.
Stir once or twice. Top carrots with
snippets of parsley.

Copper Pennies
Mary Davis

2 lbs. carrots, peeled, sliced thin, and
cooked until tender

3 small onions, thinly sliced
1 green bell pepper, diced
1 can cream of tomato soup
3/4 cup sugar
3/4 cup vinegar
1 tsp. prepared mustard
1 tsp. Worcestershire sauce
% cup salad oil

Mix above ingredients together. Refrigerate
for 24 hours. Keeps well in the refrigerator.
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Celery Casserole
Dotsie Hester

2 cups celery, diced
1 can cream of chicken soup
1 small can water chestnuts
1 small onion, diced
% cup mayonnaise
Buttered cracker crumbs

Slice celery in 1-inch pieces. Cover with
water and cook until tender. Drain; mix
with onion, mayonnaise and soup. Add salt
and pepper, if desired. Pour into a
casserole dish; top with drained, sliced
water chestnuts. Coat cracker crumbs with
% stick of melted margarine and cover the
celery mixture. Bake for 25-30 minutes at
325°.

Celery Plus

Dorothy Feeser

2 Tbsp. butter
3 cups thinly sliced celery
1 cup very thinly sliced carrot
% cup thinly sliced strips of green pepper
2 Tbsp. minced onion

Mix ingredients and simmer until crisp.

Mix together: % tsp. salt
1/3 cup water
1 tsp. cornstarch
2 tsp. Soy sauce

Add sauce mix to vegetables and cook until
thickened. I often add some water chest-
nuts and some bean sprouts.
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Corn Pudding
Fleta Hohn

1 can cream style corn
1 can Mexicorn
Evaporated milk
2 Tbsp. flour
2 eggs, beaten
1 Tbsp. butter
Dash salt
2 tsp. sugar

Drain corn, reserving liquid. To liquid,
add enough evaporated milk to make one cup.
Mix corn and flour. Add melted butter and
salt. Stir in eggs and liquid. Pour into
greased casserole. Place in pan of hot
water and bake at 325° for 1 hour. Remove
from water and bake for 15 minutes longer.

Corn Pudding
Bess Pleming

2 cups cream style corn
1 cup medium fine dry bread crumbs
1 cup milk
1 Tbsp. chopped green pepper
1 tsp. salt & \ tsp. pepper
4 ounces sliced cheddar cheese, cut

in 1%-inch squares
3 slices bacon

Combine corn, bread crumbs, milk, green
pepper, salt and pepper. Pour into a

10 x 6 x 2-inch baking pan. Arrange,
alternating pieces of cheese and bacon
across top in a checker board fashion.
Bake in a slow oven (325°) for 1-1% hours.
Makes 4 to 6 servings.
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Caramelized Onions
Lynette Hampton

Use big onions and serves % onion per
person. Cut off both ends of onions, but
do no peel. Cut into quarters. Place in
oiled pan and brush with oil; sprinkle
lightly with salt. Cover with foil and
bake for 30 minutes at 350°. Uncover,
brush with more oil and sprinkle with a
few drops of red wine vinegar. Continue
baking for 40-60 minutes more, turning
onions from side to side and basting with
oil that is in pan every ten minutes.
May be reheated or serve cold with meat
or poultry.

Corn Pudding
Annie Laughter

1 qt. tender corn
2 or 3 eggs, beaten
1 Tbsp. flour
1 tsp. salt
2 Tbsp. sugar

Add enough milk to mix above ingredients.
Pour into casserole dish and put a lump
of butter, the size of an egg (about 4

Tbsp.), on top. Bake in slow to medium
oven for about 1 hour.

Microwaving Corn-on-the-cob
Sallie Bett Meyer

Take off heavy outer shucks, trim each end
of ear and wrap in paper towels. Microwave
on high for about 5 minutes (2 ears at a
time). Carefully open up and pull shucks,
season and enjoy.
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Basic Entree Crepe
Doris Tucker

2 eggs , beaten
1/3 cup milk
% cup cold water
1 cup unsifted flour
1 Tbsp. melted butter

Measure all ingredients except flour into
a large mixing bowl. Gradually add flour,
beating with electric mixer until smooth.
Cover and let stand at room temperature
for 1 hour before baking. Yield: 12-14
crepes

.

Spinach-Cheese Crepes
Doris Tucker

10 oz. pkg. frozen spinach, chopped
1/3 cup Bac-o Bits (imitation bacon bits)
1 cup creamed cottage cheese
2 Tbsp. minced onion
2 Tbsp. Soy sauce
2 (4 oz.) can water chestnuts, sliced
% cup Mozzarella cheese, grated

Cook spinach as directed on package.
Drain thoroughly. Place spinach in pan,
fold in cottage cheese, baco-bits, onions,
soy sauce, and water chestnuts. Heat
thoroughly. Place 1 Tbsp. Mozzerella on
crepe. Spoon spinach mixture onto crepe.
Fold; sprinkle remaining cheese on top.
Place crepes in greased baking dish and
bake at 350° until cheese melts, about
5 minutes. Garnish with thin lemon
slices brushed with paprika. Yields 6-8
individual servings.
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Harvard Beets
Fleta Hohn

1 #2 can beets
3 Tbsp. sugar
2 tsp. cornstarch
2 Tbsp. vinegar
6 Tbsp. beet liquid
1 Tbsp. butter

Drain beets, reserving liquid. Combine
sugar and cornstarch. Stir in vinegar
and beet liquid. Stir over low heat
until thickened. Add beets and butter.
Heat.

Cabbage Rolls

Janice Long

1 lb. ground beef
% lb. sausage
1 egg
% cup raw rice
1 onion, chopped
Salt & Pepper (garlic salt, if desired)

Steam head of cabbage about 15 minutes or
until leaves will pull away easily. Mix
above ingredients and shape into small
rolls. Put meat rolls into cabbage
leaves (if necessary, secure with a
toothpick when rolled). In bottom of
pan, put in 1 large can of tomatoes and
1 large can of Kraut. Place cabbage rolls
on top and cook for 1% hours on top of
stove. Serves 4-6.
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Macaroni S Cheese Deluxe
Frances Bumgarner

1 (8 oz.) pkg. Elbow Macaroni
2 cups cream style cottage cheese
1 (8 oz.) carton sour cream
1 egg, beaten
3/4 tsp. salt
Dash of pepper
2 cups (8 oz.) shredded cheese
Paprika

Cook, rinse and drain macaroni; set aside.
Combine next 6 ingredients; add macaroni
and stir well. Spoon mixture into lightly-
greased 2-qt. casserole. Sprinkle with
paprika and bake for 45 minutes at 350°.

Apple Mallow Yam Yums
Kathy Hildebrand

2 apples, sliced
1/3 cup pecans, chopped
% cup packed brown sugar
% tsp. cinnamon
2 (17 oz.) cans of yams
\ cup margarine
2 cups miniature marshmallows

Toss apples and nuts with combined brown
sugar and cinnamon. Alternate layers of
apples and yams in a 1%-quart casserole.
Dot with margarine. Cover. Bake at 350°
for 35-40 minutes. Sprinkle marshmallows
over yams and apples. Broil until it is
lightly browned.
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Marinated Vegetables
Lynette Hampton

1 cauliflower, cut into bite size spears
1 bunch broccoli, cut into bite size spears
1 cup cherry tomatoes or 2 tomatoes cut

into wedges
1 red onion, thinly sliced (optional)
Poppy seed
1 bottle Italian dressing
1% Tbsp. sugar or 3 pkgs. sweetener

Place vegetables in a serving dish. Sprin-
kle well with poppy seed. In different
container, stir sugar or sweetener into
dressing until it is dissolved. Pour this
mixture over vegetables and cover tightly.
Chill for about 1 hour before serving.

Lima Beans & Green Onions
Lynette Hampton

1 box frozen lima beans
6 green onions
2 Tbsp. butter or margarine
% tsp. paprika

Cook beans as label directs; set aside.
In frying pan, melt butter or margarine
and add onions. Cook for 2 minutes.
Add paprika. Drain beans; add onions and
toss lightly. Season with more butter if
desired. Serve hot.
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Company Potatoes

Mary Davis

8 potatoes
1% cups sour cream
1 tsp. salt
3 green onions
1 can cream of chicken soup
2 cups grated cheese
% cup bread crumbs or any bread topping
2 Tbsp. margarine

Boil potatoes in their jackets with salt
and a bay leaf until fairly solid (about
15 minutes). Cool. Next, grate the
potatoes coarsely. Melt margarine;
blend in soup and sour cream. Next, add
1% cups of the cheese, salt and onions.
Mix gently into the potatoes. Cook at
350° for 30 minutes. Mix the other % cup
of cheese with the bread crumbs and
sprinkle over the potatoes. Bake for
another 10-15 minutes.

Scalloped Potatoes
Barbara Berry

1 can Campbell's cheddar cheese soup
Dash of pepper
1 onion, thinly sliced
% can milk
4 cups potatoes, thinly sliced
Paprika

Blend soup, milk, and pepper in buttered
1%-qt. casserole dish. Arrange in alter-
nate layers of potatoes, onions and salt.
Dot top with 1 Tbsp. butter; sprinkle
with paprika. Cover and bake for 1 hour;
uncover and bake for 15 minutes or until
potatoes are done, at 375°.
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Hash Browns
Shirley Matthews

4 medium- size potatoes
% cup vegetable oil
1 tsp. salt
\ tsp. pepper

Cook potatoes in boiling, salted water
until tender; drain and cool. Peel and
cut into pieces. Place potatoes in a
large skillet; pour oil over. Cook over
medium heat, turning only as potatoes
brown, until golden on all sides. Drain
on paper toweling; season with salt and
pepper.

Baked-Stuffed Potatoes
Etta L. Pope

4 large potatoes, baked
1 cup cottage cheese
1 Tbsp. finely chopped onion or to taste
Salt & pepper to taste
% stick butter or to taste

Bake potatoes (scrub first) in jackets
until done; cut in half lengthwise and
scoop out, mash with fork and add butter,
onion and salt & pepper. Add cottage
cheese; mix well and put back into the
jackets. Sprinkle with grated cheese and
run back in oven to melt cheese.
Delicious 1
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Potato Pancakes
Mary Weavil

3 medium potatoes , grated
\ cup onion, finely chopped
1 Tbsp. all-purpose flour
1 Tbsp. milk
1 egg, slightly beaten
% tsp. salt
\ cup Crisco shortening

Fry each pancake for 5 minutes on each
side until done. Put 2 Tbsp. of mixture
in frying pan.

Super Spud Casserole
Barbara Laughter

1 (2 lb.) pkg. frozen hash brown potatoes,
uncooked and partially thawed

1 (8 oz.) carton sour cream
1 (8 oz.) pkg. extra sharp cheese, grated
2 cans cream of potato soup
% cup parmesan cheese
Salt and pepper to taste

Combine first 4 ingredients; place in a
buttered 9 x 13" pan. Top with parmesan
cheese. Bake at 300° for 1% hours. Left
overs may be frozen.

Pepper Cabbage (Low Calorie)
Fleta Hohn

4 cups shredded cabbage
% green pepper, finely chopped
1 rib celery, finely chopped
% cup grated carrot (optional)
1/3 cup water
5 Tbsp. vinegar

Combine all ingredients, mixing well.
This will keep in the refrigerator for
several days. go



Saucy Sweet Potato Casserole
Fleta Hohn,

3 cups sweet potatoes, mashed
2 eggs , beaten
% cup brown sugar
Dash of salt
1/3 cup butter or margarine
% cup raisins
% cup pecan halves

Combine mashed sweet potatoes, eggs, sugar,
salt, margarine and raisins. Put in a
casserole dish and top with pecan halves.
Bake at 375° for 20 minutes. Remove from
oven and add the following orange sauce.

Orange Sauce :

1/3 cup sugar
1 Tbsp. cornstarch
1/8 tsp. salt
1 tsp. orange rind
1 cup orange juice
1 Tbsp. lemon juice
2 Tbsp. margarine

Blend sugar, cornstarch and salt in a
saucepan. Add orange juice and rind.
Bring to a boil and stir until thick.
Remove and stir in margarine. Pour
over potatoes when out of the oven.
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Spanish Style Potatoes
Michelle Hampton

4 cups pared potatoes, thinly sliced
2 cups tomato sauce
1 medium onion, chopped
1 garlic clove, chopped
1 tsp. salt
Dash of pepper
1 tsp. paprika

Place
,

potatoes into casserole dish. Mix
all other ingredients and pour over the
potatoes. Stir lightly. Cover tightly
Bake at 350°-375° until potatoes are
tender, about 1 hour.

Sweet Potato Casserole
Bobbie Berry

3 cups cooked, mashed sweet potatoes
1 cup sugar
2 eggs
1 tsp. vanilla extract
1/3 cup milk
% cup butter

Mix potatoes, sugar, eggs, vanilla, and
milk; add % cup butter. Beat with mixer
until smooth and spoon into a greased
2-qt. casserole dish.

Topping

:

1 cup firmly packed brown sugar
1/3 cup plain flour
1/3 cup butter
1 cup pecans, finely chopped

Combine brown sugar, flour, 1/3 cup
butter and pecans. Sprinkle on top.
Bake at 350° for 30 minutes.
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Sweet Potato Casserole
Nancy Blue

3 cups sweet potatoes, mashed
1 egg, beaten
1 cup sugar
% stick margarine, melted
1 tsp. vanilla flavoring

Mix well and pour in a dish. Bake for
about 20 minutes at 325°.

Topping: 1 cup brown sugar
% cup flour
1 stick margarine, melted
1 cup pecans, chopped coarsely

Mix and spread over potato mixture. Bake
at 350° until brown.

Sweet Potato Casserole
Mary Davis

3 cups sweet potatoes , mashed
1 cup sugar
% tsp. salt
2 eggs , beaten
% stick margarine, melted
% cup milk
% tsp. vanilla

Mix all ingredients and put in a large
baking dish, about 2" deep.

Topping: 1/3 stick margarine, melted
1 cup brown sugar
% cup flour

Mix topping; put on top. Bake at 400° for
30 minutes.
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Sweet Potato Casserole
Maxine D. Joyce

3 cups sweet potatoes
1 cup sugar
% cup butter
2 eggs, beaten
1 tsp. vanilla
1/3 cup milk
\ tsp. cinnamon

Topping: 1 cup brown sugar
% cup flour
1/3 cup butter
1 cup chopped nuts

Cook & mash potatoes. Add sugar, butter,
eggs, vanilla, milk & cinnamon. Mix to-
gether & put in baking dish. Mix all
topping ingredients together. Sprinkle
topping over sweet potato mixture. Bake
at 350° for 25 minutes.

Sweet Potato Casserole with Crunchy Topping
Lake Matthews Johnson

2 cups mashed sweet potatoes
1% cups sugar
% tsp. salt
% stick margarine, melted
% cup evaporated milk
1 tsp. butter flavoring
1 tsp. sherry flavoring
2 eggs , beaten

Topping recipe follows: Combine the above
& turn into a greased baking dish. Sprin-
kle with topping made by blending 1 cup
brown sugar, 1/3 cup flour, 1/3 cup mar-
garine & 1 cup chopped nuts. Bake at 350°
for 30 minutes. This is pretty, delicious
& never fails. It will keep well or freeze.
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Orange-Glazed Sweet Potatoes

Barbara Berry

8 medium size sweet potatoes
2 Tbsp. orange rind, grated
1 cup orange juice
1/3 cup firmly packed brown sugar
1/3 cup sugar
1 Tbsp. cornstarch
3 Tbsp. butter, melted
% tsp. salt

Cook potatoes in boiling water for 20-25
minutes or until done. Allow potatoes
to cool; peel and slice. Arrange slices
in lightly greased 3-qt. dish. Combine
remaining ingredients in small saucepan.
Cook, stirring constantly, until it is
thick. Pour glaze over sweet potatoes.
Bake, uncovered, at 350° for 30 minutes.

Sweet Potatoes With Crunchy Topping
Susie Holland

3 cups sweet potatoes, mashed
1 cup sugar
% tsp. salt
1/3 stick margarine, softened
% cup milk (evaporated or plain)
1 tsp. butter flavoring
1 tsp. pure sherry flavoring
2 eggs

Mix and pour into a greased baking dish.

Topping: 1 cup brown sugar
1/3 cup flour
1/3 stick margarine
1 cup nuts , chopped

Mix thoroughly; sprinkle on top of potatoes.
Bake at 350° for 35 minutes.
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Wayside Scalloped Potatoes
Mae Dillard

8 large potatoes, peeled & sliced
1 large onion
\ cup butter or margarine
% cup all purpose flour
% tsp. dry mustard
2 cups milk
1 tsp. Worcestershire Sauce
4 cups (1 lb.) shredded sharp cheddar

cheese
\ cup bread crumbs
Paprika

Cook potatoes and onions in a small
amount of water for about 10 minutes
to 12 minutes or until tender; drain
well. Melt butter in a large, heavy
saucepan over low heat. Add flour &

mustard, stirring constantly. Gradually
add milk; cook over medium heat, stir-
ring constantly, until thickened and
bubbly. Add Worcestershire Sauce and
cheese, stirring constantly until the
cheese melts. Alternate layers of
potatoes and onion mixture and cheese
sauce in a lightly greased 2-quart
shallow casserole dish. Cover with
bread crumbs and sprinkle with paprika.
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Baked Rice
Diane Wall

1 can Campbell's beef broth bouillon
1 can Campbell's onion broth
1 cup Comet rice

Melt 1 stick margarine in casserole dish.
Mix margarine with other ingredients.
Bake for 1 hour at 350°.

Brown Rice
Georgia Dunlap

1 stick butter
1 cup onion, chopped
1 cup raw regular rice

Brown rice in a frying pan. Place in 1%-
casserole. Cover with 2 cans Campbell's
Beef Broth (Bouillon) . Bake in a covered
dish. Bake for 1 hour and 45 minutes at

Green Rice
Becky Karr

1 cup uncooked rice
2 pkgs. frozen broccoli, chopped
1 can Cream of mushroom soup
1 stick margarine
3/4 lb. Velveeta cheese (melt in soup)

Melt margarine along with soup and cheese
Add cooked broccoli and rice. Put in a
casserole dish and bake at 350° until
bubbly, about 20 minutes. Do not cook
in a Microwave!
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Brown Rice
Howell Dunlap

1 stick butter
1 cup onion, chopped
1 cup raw rice; brown in fry pan

Place in 1% qt. casserole dish. Cover
with 2 cans of Campbell's Beef Broth
(Bouillon). Bake in a covered dish at
300° for 1 hour and 45 minutes.

Kings Club Ratatoule
Howell Dunlap

1 large eggplant, peeled & diced
1% lbs. zucchini, sliced
% cup raisins
1 cup onion, chopped
% cup celery, diced
1 tsp. sweet basil
6 oz. Mozzarella cheese
1 tsp. parsley flakes
6 tomatoes
2 yellow squash

Saute onions, celery, raisins, basil &

parsley. Boil until barely tender:
zucchini, yellow squash & eggplant.
Blanche tomatoes; skin & quarter. Mix
all ingredients in a large casserole
dish. Top with cheese. Cook for 30
minutes at 350°.
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Tomato-Rice Casserole
Lynette Hampton

2 Tbsp. butter or margarine
1 can tomatoes
% cup uncooked rice
1 cup cheese, grated
1 medium onion, chopped
1% tsp. salt (less if home canned tomatoes)
1 cup hot milk

Stir all ingredients to blend well. Bake
in a preheated oven of 400° for about 1

hour.

Fried Rice
Connie Angel

% stick margarine
1 cup rice
Garlic or garlic salt
Parsley
Onion salt
1 can beef bouillon or beef broth

Slowly brown rice in margarine; add garlic,
or garlic salt, parsley and onion salt.
Put rice mixture in casserole dish and add
beef broth; cover. Bake at 325°-350° for
45-60 minutes. (May need to add some
water.

)
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Skillet Hopping John
Faye Manuel

2 Tbsp. margarine
1 large onion, chopped
1 can (16 oz.) black-eyed peas
2 cups water
1 cup uncooked rice
1 tsp. salt
% tsp. crushed red pepper flakes

In a large, heavy skillet, heat mar-
garine and saute onion until tender.
Add peas with liquid, water, rice,
salt and pepper; bring to a boil.
Cover and simmer for 20 minutes or
until liquid is absorbed.

Pinto Beans
Lake Matthews Johnson

2 cups of dry pinto beans , cleaned &

washed; soaked for 3 hours in
4-6 cups of cold water

Put pinto beans in a pot with a piece
of fat back (2x4 inches) and cook
until the soup is thick and beans are
soft. Add \ cup sugar; black pepper &

salt to taste. It is best to cook 2-3
hours on medium heat. Margarine or oil
may be used instead of meat, if desired.

This is a dish that is very good and
really gives you energy. I sometimes
add 1 cup of fresh or frozen corn just
before they are done cooking. My family
likes Pinto's with corn. You may add
more water if needed during cooking
period. Use a good heavy pot to boil in.
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Delicious Green Peas
Unknown

Chop 1 large onion & 1 green pepper; saute
them in % stick margarine. Add 1 jar of

pimentos, 1 can of water chestnuts, 1 can
of mushroom soup and 2 cans (1 lb. each)

LeSeur peas (drained) . Top with herb
seasoned dressing. Bake at 350° for 30

minutes

.

Spinach Squares
Mary Lea Baker

2 pkgs. frozen spinach (chopped, cooked,
and drained)

1 lb. Monterey Jack cheese or muenster
cheese, grated

3 eggs , beaten
1 cup milk
1 cup flour
1 tsp. salt
1 tsp. baking powder

Put % stick margarine in bottom of pan
(9 x 13"); melt. Add mixture. Bake at
350° for 35 minutes. This freezes well.

Spinach Casserole
Nancy Blue

2 pkgs. spinach (chopped, cooked & drained)
1 (8 oz. ) pkg. cream cheese, softened
1 stick margarine, melted
% tsp. lemon juice
Pepperidge Farm Stuffing

Grease casserole dish with margarine. Mix
spinach & softened cream cheese with lemon
juice; spread in dish & top with stuffing.
Sprinkle 1 stick melted margarine over top.
Bake at 350° for 25 minutes.
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Squash Casserole
Patsy Mann

2 lbs. yellow squash, cooked
1 egg
% cup mayonnaise
1 cup cheese, grated

Beat egg and mayonnaise together. Add
the grated cheese. Add salt and pepper
to taste. Blend into squash. Pour
into buttered casserole dish. Add topping.

Topping:

% stick butter
% cup Ritz crackers, crushed
A few chopped pecans

Bake for 20-25 minutes at 400°.

Minted Peas & Carrots
Lynette Hampton

3 Tbsp. butter or margarine
3 tsp. mint leaves, chopped
\ tsp. salt
\ tsp. pepper
1% cups cooked peas
2 cups cooked carrots, diced

In a double boiler over boiling water,
heat margarine and other spices until
margarine melts. Mix with peas and
carrots. Heat and serve.

110



Squash Casserole
Etta L. Pope

2 lbs. yellow summer squash
Pinch of sugar
% stick butter
1 carton sour cream
1 cup sharp cheddar cheese (or grate)

,

cut into small cubes
Salt to taste

Cook sliced squash in boiling, salted
water with a pinch of sugar until done.
Drain thoroughly.' Put back in pot and
add butter. Mash fine. Stir in sour
cream and cheese. Turn into a greased
casserole. Top with bread crumbs and
bake about 30 minutes or until bubbly.
Bake at 350°.

Cabbage Casserole
Nancy Bodenhamer

4 cups chopped cabbage (do not pack)
Salt & pepper to taste
1 Tbsp. oil
Cheese, sliced
Bread crumbs, buttered

Cook in a small amount of water until
tender. Place in a casserole; salt and
pepper to taste. Add 1 Tbsp. oil to
cabbage. Cover cabbage with sliced
cheese. Cover cheese with buttered
bread crumbs. Place in oven until the
cheese is melted and bread crumbs are
browned.
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Squash Casserole

Grate 3 cups squash and % cup onion.
Add 1 Tbsp. salt and let stand for
about 15 minutes; drain off liquid.
Add to squash and onions

:

1 Tbsp. sugar
2 eggs
% cup melted butter
% cup flour
3/4 cup milk

Bake at 400° for about 30 minutes; add
strips of cheese and bake for 10 minutes
longer.

Squash Fritters

Faye Manuel

2 cups grated raw summer squash
% cup finely chopped onion
Pepper to taste
2 tsp. sugar
% tsp. salt
6 Tbsp. flour
2 eggs, beaten
2 Tbsp. melted margarine

Combine first 6 ingredients. Stir eggs
into squash mixture; add margarine.
Drop fritter batter by tablespoons onto
a greased skillet and cook until brown;
turn and brown on the other side. Serve
while hot.
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Squash Fritters
Fleta Hohh

2 cups grated squash
\ cup grated onion
% cup flour
1 egg
Salt & pepper to taste

Mix ingredients in order given and fry
in corn oil.

Broccoli S Rice Casserole
Peggy Holder

Cook 1 cup Rice
Cook 1 pkg. chopped Broccoli

Saute 1 onion until transparent. Mix
together the onion, rice & broccoli with
1 can of cream of mushroom soup & 1 can
of mushrooms (drained) . Top with grated
Cheddar cheese. Bake at 325° for 30
minutes

.

Brown Rice Casserole
Willie Hill

1% cups Rice (uncooked)
1 can Beef Con Somme
1 can French Onion soup
1 stick butter
Mushrooms

Combine all ingredients in a casserole
dish. Cover and bake for 1 hour in a
350° oven, stirring after 30 minutes.
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Surprise Casserole
Ginny Gordon

Cook 2 cups diced celery for 10 minutes
and drain. Stir in 1 can cream of
chicken soup and 1 small can water chest-
nuts, drained and diced. Pour mixture
into baking dish. In small pot, melt 1

stick butter or margarine. Into melted
margarine, stir in 1 stack Ritz crackers,
crushed. Add 1/3-1/2 cup slivered almonds
to crackers. Pour cracker mixture over
celery. Bake at 350° until bubbly, about
30 minutes. Serve hot.

Cheese Dumplings
Dorothy Feeser

Sift 1 cup flour, 2 tsp. baking powder,
and % tsp. salt together. Cut in 2 tsp.
butter. Blend in % cup grated cheddar
cheese. Add 1 Tbsp. parsley flakes.
Add % cup milk, all at once, until all
flour is dampened. Dip a tablespoon in
cold water. Drop batter by tablespoons
into hot tomatoes. Cover and cook for
20 minutes over low heat.

Tomato-Cheese Dumplings
Dorothy Feeser

Saute 1 Tbsp. chopped green pepper, 2 Tbsp.
chopped onion and 2 Tbsp. butter. Blend
in 2 Tbsp. flour. Add 2 (16 oz.) cans of
stewed tomatoes, % tsp. salt-pepper, and
2 tsp. sugar. Simmer for 5 minutes.
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Sweet and Sour Cabbage
Lynette Hampton

1 medium cabbage (red or white)
Salt and pepper
3 small sour apples, sliced
2 Tbsp. fat
Boiling water
2 Tbsp. flour
3 Tbsp. lemon juice
4 Tbsp. brown sugar

Shred cabbage very fine. Season with salt
and pepper. Add cabbage and apples to
melted fat in pan. Pour over boiling
water to cover and simmer until tender.
Sprinkle with flour; add lemon juice and
sugar. Simmer for 10 minutes longer.
Serves 6.

Note : Vinegar may be substituted for
lemon juice. If red cabbage is used,
pour boiling water over several times
before cooking. More sugar and lemon
juice or vinegar may be needed according
to taste.

Marinated Tomatoes & Onions
Janice Long

Quarter 3 or 4 fresh tomatoes. Slice 1

large onion. Sprinkle with oregano and
basil. Pour over this cup of Italian
dressing. Refrigerate for 1 hour.

115







Meats

Baked Chicken 129
Barbecue Chicken 126
Brunch Benedict 133
Chicken Cacciatore 136
Chicken Casserole. 116,140
Chicken Divan 132
Chicken Breast Wellington 130
Chicken Fillet 137
Chicken with Mushroom Soup 139
Chicken Nuggets 135
Chicken Olivia 133
Chicken Patties 127
Chicken Pie. . . 118 , 119 , 120 , 121 , 122 , 124 , 125
Chicken Pot Pie 123
Chicken Rice Bake 121
Chicken Salad 117,118
Creamy Crunchy Chicken f N Rice Bake... 129
Company Chicken 134
Cornish Hen 141
Herbed Chicken 134
Oven-Fried Chicken 128,132
Japanese Chicken 137
Parmesan Chicken Breast 131
Scalloped Chicken-N-Stuffing 138
Sesame Chicken Kabobs 139
Spanish Chicken 140
Stir Fry Chicken 135
Barbecue Beef 142,144,156
Barbecue Beef Cups 144
Barbecue Meat Loaf 161
Beef Burgundy 145
Beef Casserole 148,149,169
Beef Stew 146
Beef Stick 146
Beef Loaf 142
Brunswick Stew 147
Cheesy Taco Casserole 147
Double Cheese Meat Roll 162
Sirloin Tips in Wine 148
Beef Baked Beans 150
Tail Gate Beans 143



Chili 152,153,154
Chili Beans 150
Chuck Roast 164
Beef Stuffed Onions 151
Eye Round Roast 163,170
Hamburger Supreme 156
Hawaiian Meatballs 157
Hawaiian Roast 162
Lasagne 154,155,159
Meal-in-a-Dish 151
Meatballs with sauce 158
Meatloaf 158,159,160,161
Roast 164
Roast-N-Foil 160
Spanish Macaroni 163
Sweet & Sour Meat 164
Ham Loaf 149
Pizza 167
Pork Chops 143,165,166
Sausage-Beans 131
Sausage Casserole 167
Skillet Supper 168
Stanley's 169
Stuffed Bell Peppers 169
Baked Chop Suey 168
Crab 174
Franks 171
Flounder 171
Salmon Casserole 172
Salmon Croquettes 173
Salmon Loaf 173
Tacos 170
Teriyaki Marinade 161



Chicken Casserole
Lucille Sapp

1 chicken cooked, boned and skinned, salt
to taste, retain broth

1 pkg. Pepperidge Farm Herb Stuffing mix
1 cup bread crumbs
1 stick margarine, melted
1 can cream of chicken soup
1 cup sour cream

Mix bread crumbs & herb mix with melted
margarine; put half in large casserole
which has been greased. Place chicken
over this. Add sour cream & soup which
has been mixed, over chicken. Add rest
of crumb mixture. Pour 1% cups broth
over this. Bake in a 350° oven for %
hour or until bubbly. Freezes well.

Chicken Casserole
Rachel Hester

5 lbs. chicken hen, cooked well (save broth)
1 pkg. green noodles
1 cup celery, chopped
1 cup green olives, sliced
1 cup green peppers, chopped
1 small can mushrooms
1 can mushroom soup
1 lb. Velveeta cheese
1 cup broth

Heat broth with cheese until melted. Cut
chicken in bite size pieces. Be sure to
follow directions for noodles on box, but
use broth to cook them in. Mix all in-
gredients and put in buttered casserole;
cook in 300° oven for 1 hour. Sprinkle
with paprika.
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Chicken Salad
Sallie Bett Meyer

1 large fryer or hen, cook with celery
pieces and 2-3 bay leaves until
tender enough to take off bones

Chop chicken with scissors or on a
chopping board or use processor
(on-off quickly so chicken will
not be mushy)

Chop 1/3 as much celery as chicken in
processor

Chop sweet pickles, 1-1% cups
% tsp. onion, grated
2 boiled eggs (optional)
A few dashes of Worcestershire sauce

Add mayonnaise to taste; add salt and
white pepper. Set in refrigerator un-
til ready to use. May need more mayo-
nnaise after setting. Use with glazed
rolls. Brush with lemonade just before
you put them in the oven. Glazed and
lemon-flavored, they're delightful with
fruit or chicken salad.

Hot Chicken Salad
Carolyn Voss

2-3 cups cooked chicken, chopped
2 cups celery, diced
1 cup slivered almonds
3 eggs, boiled & sliced

Mix: 1 can cream of chicken soup
3/4 cup mayonnaise
1 tsp. salt
4 tsp. onion
1 tsp. pepper

Layer chicken, eggs, celery, almonds,
% of soup and mayonnaise mixture. Repeat.
Cover with buttered bread crumbs. Cook
for 30 minutes at 375°.
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Hot Chicken Salad
Mary Lea Baker

3 cups diced, pre-cooked chicken
2 cups rice, cooked in broth
1 can mushroom soup
1 cup celery, chopped
% cup margarine
% cup sour cream
Almonds (optional)

Bake at 350° for 30 minutes. Sprinkle
cornflakes on top last 15 minutes of
baking.

Easy Crust Chicken Pie

Judy Hoyle

3 large chicken breasts (or equivalent in
other pieces)

3/4 cup chicken broth
% cup water
1 can cream of chicken soup (celery or

mushroom
% stick margarine
1 tsp. salt
Pepper to taste
1 cup + 2 Tbsp. self-rising flour
1 cup milk

Cook chicken in water (with celery tops,
sliced carrots, or a few black pepper-
corns, optional) until tender. For a
better flavor, allow chicken to cool
in broth. Debone chicken and place in
a long glass baking dish. Mix chicken
broth with soup in a saucepan; add % stick
margarine and heat, stirring until smooth.
Pour over chicken in baking dish. Mix
together salt, pepper, flour & milk until
smooth; pour over chicken. Bake at 400°
for 30 minutes or until brown on top.
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Chicken Pie

Bobbie Berry

1 can cream of celery soup
1 can cream of chicken soup
1 cup broth from chicken
1 chicken
1 cup self-rising flour
1 cup milk
% tsp. salt
1 tsp. baking powder
1 stick margarine, melted

Cook chicken, reserving 1 cup broth. Put
deboned, cooked chicken in a large
casserole dish. Combine the soups and
broth; pour over the chicken. Mix flour,
salt, baking powder, milk and melted
margarine; put over chicken soup. Bake
at 350° for 40 minutes.

Old Fashioned Chicken Pie

Lake Matthews Johnson

Cook 1 3-4 lbs. chicken covered in water
with salt, pepper and celery until done.
Let stand in broth until cold. Debone
chicken and remove all skin. Add 1 stick
of butter to broth. Make a very rich pie
crust and line a large pyrex pan or other
dish. Place chicken on crust. Thicken
broth with 3 Tbsp. of flour; bring to a
boil. Cover chicken in pan with broth,
adding black pepper. Add a top crust;
sprinkle with butter and flour mixture.
Bake at 350-375° for 30-50 minutes or
until golden brown. This will freeze well.
It is a delight to eat.
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Chicken Pie

Mary Weavil

4 large chicken breast
2 cups chicken broth
1 can cream of chicken soup, undiluted
1 stick margarine, melted
% tsp. pepper
1 cup self-rising flour
1 cup buttermilk

Cook chicken, in a little salt. Remove
meat from bones and reserve the broth.
Cut chicken in small pieces and put in a
12 x 9" pan. In a saucepan, mix and
bring to a boil the chicken broth and
chicken soup. In another pan, mix melted
margarine, pepper, flour and buttermilk.
Pour broth mixture over chicken. Spoon
batter over top. Bake in a 425° oven for
25-30 minutes, or until golden brown.

Quick Chicken Pie

Jean Shelton

1 chicken, boiled and bones removed
1% cups broth
1 can cream of celery soup
1% cups milk
1% cups Bisquick

Chop chicken and put meat in a casserole
dish. Add broth and undiluted soup.
Stir together milk and Bisquick; pour
over meat. Bake in a medium oven until
the crust is golden brown, about 35-40
minutes

.

120



Chicken Pie

Mrs. Guy Sapp

Pastry for a 2 crust pie
6 Tbsp. margarine
6 Tbsp. flour
% tsp. salt
\ tsp. pepper
1 3/4 cup chicken broth
2/3 cup milk
2 cups chicken, chopped & cooked

Stew chicken. Prepare pastry; divide
into 2 parts, 2/3 in part and 1/3 in
the other. Roll out and use the larger
piece to line a 10 x 6 x 1%-inch baking
pan. Melt margarine; add flour and
seasoning. Let bubble. Add liquid and
cook slowly until thick; add chicken.
Pour into pastry- lined pan; top with
remaining pastry. Pinch edges together
and bake at 450° for 35 minutes. Serves
six.

Chicken & Rice Bake
Kathy Hildebrand

1 (10 3/4 oz.) can cream of mushroom soup
3/4 cup regular rice, do not pre-cook
% cup milk
2 Tbsp. minced celery
% tsp. salt
1/8 tsp. pepper
2%-3 lbs. broiler-fryer chicken, cut up

About 1% hours before serving, in a baking
pan (13 x 9"), stir first 6 ingredients
until mixed. Arrange chicken, skin side
up; sprinkle with paprika. Cover tightly
with foil. Bake at 375° for 45 minutes.
Remove foil and bake for 20 minutes longer.
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Chicken Pie

Joan Roggenkamp

l%-2 cups chicken broth
1 can cream of celery soup
1 cooked chicken

Debone chicken after cooking and put in
a casserole dish. Mix broth and soup
together and pour over chicken.

Topping: 1 cup flour (self-rising)
1 stick butter or margarine,

melted
1 cup buttermilk

Mix all ingredients and pour over chicken.
Bake at 350° for 35 minutes.

Chicken Pie

Glynna Templeton

5 large chicken breasts
2 cups chicken broth
1 can cream of chicken soup
1 can cream of celery soup

Boil chicken and cut into pieces. Mix
together the broth and soup. Put chicken
in an oblong pan and pour broth and soup
over it

.

Mix : 1 cup buttermilk
% tsp. pepper
1 cup self-rising flour
1 stick margarine, melted

Mix together and pour over chicken. Bake
at 350° for approximately 45 minutes.
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Chicken Pot Pie

Marion Miller

1 chicken
Pinch of saffron
Salt
Flour
6-8 sliced potatoes
2 eggs , hard cooked
Salt
Pepper
Butter
Parsley, finely cut

Boil a good, fat chicken with saffron.
Salt to taste; add plenty of water.
When chicken is cooked, remove the meat
from the bones and save the broth for
gravy. Make plenty of gravy, using the
flour to thicken. Parboil the potatoes.
Line a baking dish with rolled pastry.
Fill with chicken, potatoes, chopped
eggs, salt, pepper and butter. Sprinkle
with parsley. Cover with gravy and then
cover with pastry. Bake at 450° for 10
minutes, then at 350° until golden
brown (about 20 minutes). Serves 8-10.

Pastry;

1 quart flour
1 tsp. salt
% cup shortening
1 tsp. baking powder
Milk, to moisten

Or use your favorite pie pastry.
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Impossible Chicken Pie

Pat Smothers

1 broil-fryer chicken
2 cups water
2 tsp. salt
1 cup Mozzerella cheese
1 (6 oz.) can tomato paste
1 tsp. oregano leaves
% tsp. basil leaves
% cup small curd cottage cheese
2/3 cup Bisquick mix
1 cup milk
2 eggs
\ tsp. pepper

In a deep saucepan, place chicken, water
and 1 tsp. salt. Cover and simmer until
fork inserted in chicken with ease. Cool
and separate meat from bone. Cut chicken
in bite size pieces and place in a large
bowl; add % of cheese, tomato paste, basil
and oregano. Stir and set aside. In a
lightly greased casserole dish, place
cottage cheese and spread evenly. Place
chicken evenly over the cottage cheese.
In a bowl, place Bisquick mix, milk, eggs,
pepper and remaining tsp. of salt. Beat
for 1 minute with hand mixer. Pour over
chicken. Bake in a 350° oven for about
30 minutes or until brown and a knife
inserted in middle comes out clean.
Remove from oven and sprinkle with the
remaining cheese. Let set for 5 minutes
before serving.
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Quick & Easy Chicken Pie

Jenny Linville

3 lbs, chicken, cooked & boned, cut up
Cream of celery soup
1 cup flour
1 cup milk
2 tsp. baking powder

Place chicken in a 2-qt. casserole. Add
soup. Mix flour, milk and baking powder;
pour over chicken. Pour 1 cup broth and
% stick margarine over chicken. Bake at
350° for 1 hour.

Chicken Pie

Mary L. Turner

2%-3 lbs. fryers, cooked & deboned
2 cups chicken broth
1 can cream of chicken soup , undiluted
1 stick (% cup) margarine, melted
% tsp. salt
% tsp. pepper
1 cup self-rising flour
1 cup buttermilk

Place chicken pieces in a 12 x 9 x 2-inch
pan. Bring broth and soup to a boil in a
saucepan. In another bowl, combine mar-
garine, salt, pepper, flour and buttermilk;
mix thoroughly to form a batter. Pour the
broth mixture over chicken. Spoon batter
over top. Bake in a 425° oven for 25-30
minutes or until nicely brown.
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Barbecued Chicken
Shirley Matthews

3 Tbsp. ketchup
2 Tbsp. vinegar
1 Tbsp. lemon juice
1 Tbsp. chili powder (scant)
1 Tbsp. salt
2 Tbsp. paprika + mustard (scant)
2 Tbsp. Worcestershire sauce
1 Tbsp. water
2 Tbsp. butter
3 Tbsp. brown sugar
% tsp. red pepper
1% cups onion, finely chopped

Mix and heat. Let come to a boil and
simmer for 2-3 minutes. Dip chicken in
sauce and place in aluminum foil which
has been put in a broiler pan. Pour the
remaining sauce over the chicken. Cover
with aluminum foil. Oven should be set
at 500° for first 15 minutes. Reduce the
heat to 350° and cook for 1 hour and 15
minutes longer. Do not look until it is
finished cooking. Makes sauce for 3 lbs.
chicken.

Note ; Be sure aluminum foil is sealed so
all the sauce will cook in the chicken.

Barbecue Chicken
Dotsie Hester

1 tsp. salt
1 Tbsp. paprika
% tsp. garlic salt
1 cup catsup
1 medium onion, chopped
Dash of pepper
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1 Tbsp. sugar
% cup water

Blend; heat to boiling. Remove from heat
and add:

% cup vinegar
1 tsp. Worcestershire sauce
% cup butter

Pour over chicken. Bake at 325° for two
hours. Uncover chicken last 30 minutes
to brown.

Southern Chicken Patties

Juanita Thompson

1/3 cup butter or margarine
% cup flour
1% cups milk
2 cups cooked chicken, chopped
% cup crackers , crushed
2 Tbsp. parsley, chopped
% tsp. onion salt
Dash of pepper
1 egg
1 cup finely rolled crackers
1 Tbsp. water
% lb. Velveeta cheese
Cooking oil

Make a cream sauce with the butter or
margarine, flour and 1 3/4 cup milk.
Set aside.

Combine chicken, % cup cracker crumbs

,

parsley, seasonings, egg and 1 cup of
the sauce. Chill for 1 hour.
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Shape into 8 patties. Roll in crumbs.
Fry in hot oil at 375° until golden
brown.

Blend % cup milk with remaining sauce;
heat. Add cheese and stir until it is
melted. Spoon over patties.

Oven-Fried Chicken
Joan Roggenkamp

% cup flour
2-3 cups crushed cornflakes or cracker

crumbs
1 Tbsp. salt
% tsp. pepper
1 tps . paprika
1 egg
1% cups milk
1-2% to 3 lbs. fryer, cut up
%-% cup cooking oil

Preheat oven to 375°. Combine first 5

ingredients in a paper bag. Beat milk
and egg together. Dip chicken in the
egg mixture. Drop into the paper bag
and shake in flour mixture. Place the
chicken in a baking pan with oil. If
any crumb mixture is left over, sprin-
kle it on top of the chicken in a thin
layer. Bake for 45 minutes, turning
over once.
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Baked Chicken Breasts
Dotsie Hester

6 chicken breasts , halved & boned
1 pkg. dried beef
3 strips bacon
1 can cream of mushroom soup
1 carton sour cream

Place dried beef in a layer on bottom of
a casserole dish. Wrap each breast half
in half strip of bacon and place on dried
beef. Combine soup and sour cream and
pour over chicken. No salt & pepper
required for this dish. Bake at 275° for
3 hours.

Creamy Crunchy Chicken 'N Rice Bake
Peggy Holder

1 (8 oz.) jar Cheez Whiz pasteurized
process cheese spread

1% cups hot cooked rice
2 cups chopped cooked chicken
1 (10 oz.) pkg. frozen green peas, cooked.

&

drained or 1 can peas , drained
1 can Durkee French fried onions

Combine process cheese spread and rice;
mix well. Add chicken, peas, and half
of onions; mix lightly. Pour into 1%-qt.
greased casserole. Bake at 350° for 15
minutes . Top with remaining onions ; con-
tinue baking for 5 minutes or until onions
are lightly browned. Makes 4-6 servings.
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Chicken Breasts Wellington
Camille Martin

6 whole chicken breasts, boned & split
Seasoned salt
Seasoned pepper
1 (6 oz.) pkg. long grain & wild rice
\ cup grated orange peel
2 eggs, separated
3 (8 oz.) cans refrigerated crescent

dinner rolls
1 Tbsp. water
2 (10 oz.) jars red currant jelly
1 Tbsp. prepared mustard
3 Tbsp. port wine
\ cup lemon juice

Pound chicken breasts with a meat mallet;
sprinkle each with seasoned salt & pepper.
Cook rice according to directions for a
drier rice; add orange peel. Cool. Beat
egg whites until soft peaks form; fold
into rice mixture. On a floured surface,
roll 2 triangular pieces of dinner roll
dough into a circle. Spoon about % cup
rice mixture over chicken; roll chicken
in a jelly roll fashion. Bring dough up
over stuffed breast. Moisten edges of
dough with water; press together to seal.
Place seam side down on a large baking
sheet. Slightly beat egg yolks with
water; brush over dough. Bake uncovered
at 375° for 45-50 minutes or until the
breasts are tender. If the dough browns
too quickly, cover loosely with foil.
Heat currant jelly in a saucepan; grad-
ually stir in mustard, wine and lemon
juice. Serve warm with chicken. Yield
12 servings.
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Parmesan Chicken Breast
Fran Fiumara

Spaghetti sauce (I make my own, but a
small jar of Ragu can be used.)

6 chicken breasts, boned
8 oz. Mozzarella cheese

Slightly cover the bottom of a 13 x 9 x 2"

pan with spaghetti sauce. Over this, lay
chicken which has been salted & peppered.
Add oregano to taste. Shake grated par-
ities an cheese over this and then the grated
mozzarella cheese. Cover with the rest of
the sauce. Cover the chicken and bake at
350° for 1 hour.

Sausage-Bean Bake
Ginny Gordon

1 lb. Hillshire Farm sausage, cut in 1-inch
cubes

1 large onion, sliced
1 jar (16 oz.) meatless spaghetti sauce

(2 cups)
3 medium potatoes, unpeeled & cut in

3/4- inch cubes
1 can (20 oz.) white kidney beans, rinsed

& drained
1 tsp. oregano
% tsp. salt

In ovenproof skillet or casserole, cook
sausage and onion over medium heat until
sausage is brown & onions are tender.
Stir in spaghetti sauce & potatoes,
scraping up browned bits from bottom of
pan. Stir in beans, oregano & salt; cover.
Bake in preheated oven at 350° for 30 min.
or until potatoes are tender. Serve im-
mediately or let stand covered in oven up
to 1 hour. Makes 4 servings.
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Chicken Divan
Camille Martin

1 large hen (3 or 4 lbs.)
2 chicken breasts
Fresh or frozen broccoli (enough for 6)
1 can cream of mushroom soup
% cup mayonnaise
Juice of % lemon
% tsp. curry powder
Bread crumbs
Cheese, grated

Stew chicken with celery, onion and salt.
Mix soup, mayonnaise, lemon juice and
curry powder. Layer broccoli, chicken

;

sauce, bread crumbs and cheese. Bake at
350° for 30 minutes. (Can assemble and
refrigerate prior to baking. Let come
to room temperature before baking.)

Oven-Fried Chicken
Mozelle P. Snyder

% cup flour
2 tsp. salt
1 tsp. paprika
\ tsp. pepper
1 broiler-fryer chicken, cut into serving

pieces
% cup corn oil

Mix flour with seasoning; roll each piece
of chicken in it. Pour oil into baking
pan. Arrange chicken pieces in pan,
skin side down. Bake at 375° for 30 minutes.
Turn the chicken over and continue baking
until tender for 30 more minutes. Makes
2-4 servings.
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Chicken Olivia

Willie Hill

3 cups chicken (cooked)
,
large diced pieces

2 cups celery, chopped
1 cup cooked rice
3/4 cup mayonnaise
1 small onion, chopped
1 tsp. lemon juice
1 can (10% oz.) cream of mushroom sauce
1 can (5-6 oz.) water chestnuts
1 stick margarine
1 cup crushed cornflakes
% cup sliced almonds

Mix together chicken, celery, rice, onion,
mayonnaise, lemon juice, soup, drained &

sliced water chestnuts; pour into a
greased casserole. Melt 1 stick of
margarine in fry pan; add crushed corn-
flakes & let frizzle. Add almonds;
sprinkle over top of casserole. Bake in
a 350° oven for 25 minutes or until bubbly.

Brunch Benedict
Georgia Dunlap

\ cup mayonnaise
1 can cream of chicken soup
% cup milk
1 Tbsp. lemon juice
6 cooked ham slices
3 English Muffins, split & toasted
6 poached eggs

In a saucepan, combine soup, mayonnaise,
milk & lemon juice. Heat. Place ham on
muffin. Top with egg. Pour sauce over
egg.
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Company Chicken
Olga Cardwell

1 pkg. chipped beef
6 chicken breasts, skinned & boned
6 slices bacon
1 can mushroom soup
1 cup sour cream

Arrange beef in a 2-qt. casserole dish.
Wrap chicken breasts in bacon. Place on
beef. Blend soup and sour cream. Pour
over chicken breasts. Bake for 2 hours
at 300°.

Herbed Chicken
Susie Holland

1 (6 oz.) long grain & wild rice mix
3 large chicken breasts, split & deboned
4 Tbsp. butter or margarine
1 can condensed cream of chicken soup
3/4 cup white wine or sauterne
% cup celery, sliced (optional)
1 (3 oz.) can sliced, broiled mushrooms,

drained
2 Tbsp. pimento, chopped

Prepare rice mix according to package
directions. Lightly season chicken with
salt and pepper. In a skillet, brown
chicken slowly in butter. Spoon rice
into a casserole dish. Arrange chicken
breasts, skin up, on rice. For sauce,
add soup to drippings in skillet. Slowly
add sauterne, stirring until smooth. Add
remaining ingredients; heat to boiling.
Pour sauce over chicken; cover. Bake at
350° for 25 minutes. Uncover, continue
baking 15-20 minutes more until chicken
is tender. Serves 6.
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Golden Chicken Nuggets
Lake Matthews Johns

3 whole broiler-fryer breasts (skinned,
boned, cut into 1 x 1%-inch pieces)

1 egg, slightly beaten
% cup water
3/4 tsp. salt
2 tsp. sesame seeds
% cup flour
1-qt. (about) corn oil

Mix egg, water, salt, sesame seeds and
flour. Dip chicken into batter; drain.
Pour corn oil into a heavy, sturdy, flat-
bottomed 3-qt. saucepan or deep fryer,
filling no more than 1/3 full. Heat over
medium heat, about 375°. Carefully add
chicken, 1 layer at a time; fry 3-5 min-
utes or until golden. Drain. Serves 6.

Stir-Fry Chicken
Doris Tucker

8 chicken breast halves (skinned, boned
and cut into bite-size pieces)

1 (10 oz.) pkg. Japanese or Chinese- style
vegetables

2 green onions
,
chopped

1 green pepper, chopped
1% cups fresh mushrooms, sliced
1 (8 oz.) can water chestnuts, drained

and thinly sliced
1 cup celery, sliced
1 cup bean sprouts
2 Tbsp. vegetable oil
3 Tbsp. Soy sauce

Heat oil over high heat in a large
electric skillet or Wok. Add chicken,
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onion and green pepper, cooking until
chicken is lightly browned. Add all
remaining ingredients, except bean
sprouts. Cook until the vegetables
are crisp and tender. Add bean
sprouts; heat through.

Chicken Cacciatore
Charlotte Williams

2%-3 lbs. boiling chicken, cut up
% cup cooking oil
2 medium onions, cut in V slices
2 cloves minced garlic
1 (16 oz.) can tomatoes
1 (8 oz.) can tomato sauce
1 tsp. salt
% tsp. black pepper
1 tsp. dried oregano or crushed basil
% tsp. celery seed
1 or 2 bay leaves
% cup dry white wine

In a skillet, brown chicken pieces in
hot oil; remove chicken. In the same
skillet, cook onions and garlic until
tender, but not brown. Return chicken
to skillet; put on simmer. Combine
tomatoes, sauce, salt, pepper, and
seasonings. Pour the mixture over the
chicken and simmer for 30 minutes.
Stir in wine. Cook uncovered for 10
minutes or longer until tender, turn-
ing occasionally. Remove bay leaves;
skim off excess fat. Ladle sauce over
chicken in a dish or serve with spa-
ghetti or Linguine.
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Japanese Chicken
Juanita Thompson

2 2% lb. chicken, cut up
1 tsp. ginger
4 Tbsp. butter
Flour
\ cup Soy sauce
% cup water
2 Tbsp. red wine vinegar
\ cup brown sugar
1 cup crushed pineapple

Wash chicken; half dry & dust with ginger.
Heat electric fry pan to 375°. Melt
butter until bubbly. Rub chicken pieces
with flour and brown. Mix soy sauce,
water, wine vinegar and brown sugar.
Pour over chicken; add pineapple and
cover. When steaming, turn control to
simmer; heat and cook about 50 minutes
or until tender. Yield; 6-8 servings.

Chicken Fillet

"Jenny" Linville

6 or 8 chicken breasts (fillet, boned)
1 jar chip beef
1 can cream of chicken soup
1 carton sour cream

Wrap chip beef around chicken; lay flat.
Pour soup over chicken with sour cream.
Mix soup and sour cream together; put in
a baking dish. Cover with foil. Bake
for 2 hours at 300°, then take off the
foil. Bake for another 30 minutes. Good
with rice.
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Scalloped Chicken 'N'» Stuffing

Ethel Ezzell

1 pkg. (8 oz.) dry stuffing mix
% cup celery, finely chopped
% cup onion, finely chopped
3 cups cubed cooked chicken or turkey
% cup (1 stick) margarine
% cup self-rising flour
% tsp. salt
Dash of pepper
4 cups cool chicken broth
6 eggs, slightly beaten

Prepare stuffing mix by package directions
with the addition of celery and onion.
Spread into a 13 x 9 x 2" pan. Top with a
layer of cubed chicken. In a large sauce-
pan, melt margarine. Blend in flour, salt
and pepper. Add chicken broth; cook,
stirring until thickened. Stir a small
amount of the hot mixture into slightly
beaten eggs. Blend egg mixture with hot
mixture. Pour into pan over chicken.
Bake in a 325° oven for 40-45 minutes or
until a knife inserted halfway to the
center comes out clean. Let stand 5

minutes to set. Cut into squares and
serve with pimento sauce.

Pimento sauce :

Mix 1 can condensed cream of mushroom soup,
% cup milk, 1 cup sour cream and % cup
chopped pimento. Heat and stir until hot.
Serves 12.
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Sesame Chicken Kabobs
Connie Angel

2 whole chicken breasts (skinned, boned
& cut into 1" pieces)

\ cup Soy sauce
\ cup Russian Dressing (low-cal)
1 Tbsp. sesame seeds
2 Tbsp. lemon juice
\ tsp. ground ginger
\ tsp. garlic powder
1 large green pepper, cut in 1" pieces
2 medium onions, cut in 1/8 pieces
3 small zucchini, 3/4-inch pieces
1 pint cherry tomatoes
Cooking spray

Combine marinate ingredients and shake
vigorously. Pour over chicken; cover
and marinate at least 2 hours. Remove
chicken, reserving marinate. Alternate
chicken and vegetables on skewers. Spray
grill with cooking spray and grill for
15-20 minutes. Turn and baste often with
marinate.

Chicken with Mushroom Soup
Unknown

4 chicken breasts
1 green pepper
1 small onion
1 can cream of mushroom soup
Rice

Brown chicken in frying pan; remove.
Cook onion and pepper until tender.
Drain grease. Add soup and 2 cups of
water. Stir and add chicken. Cover
and let simmer for 1 hour.
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Spanish Chicken
Charlotte Williams

2%-3 lbs. chicken, cut up
1 tsp. salt, % tsp. pepper
3 Tbsp. shortening
% cup onion

,
chopped

1 clove garlic, minced
1 cup tomato juice
2 cups chicken broth
1 cup uncooked rice
2 cups pepper, chopped
\ cup pimento

Season chicken with salt and pepper; brown
in shortening. Add onion and garlic; cook
until tender. Add juice and half of broth.
Cover and simmer for 20 minutes. Add rice,
pepper and remaining broth. Cover and
simmer for 20 minutes. Add pimento and
simmer for 5 more minutes.

Deboned Chicken Casserole
Mary Lea Baker

8 chicken breasts, each wrapped in a strip
of lean bacon

1 large jar or 2 pkgs. chipped beef
1 pkg. (8 oz.) cream cheese
1 can mushroom soup

Put chip beef in the bottom of a baking
dish. Place chicken breasts on top of
beef. Mix cream cheese and soup. Spoon
over chicken. Cover dish tightly and
bake at 325° for 1% hours.

Variation : 1 carton of sour cream instead
of cream cheese. Bake at 275° for 3 hours.
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Cornish Hens with Orange Glaze
Etta Lea Pope

1 tsp. salt
1 tsp. whole basil leaves
1 tsp. tarragon leaves
1 tsp. whole thyme leaves
1 tsp. ground savory
% tsp. pepper
8 (1-1% lbs.) Cornish hens
% cup butter, melted
% cup orange marmalade

Combine seasonings, stirring well. Sprin-
kle cavity of hens with seasonings; brush
skin of each with butter and sprinkle with
seasonings. Dress hens and place breast
side up on a rack in a shallow pan. Pour
enough water into pan to cover the bottom
(about 1/8-inch deep). Place in upper
half of oven and bake at 325° for 45
minutes. Brush hens with butter and spoon
1 Tbsp. marmalade on breast of each hen.
Bake an additional 30-45 minutes or until
juice runs clear when thigh is pierced
with a fork. Place on a serving platter
and garnish with watercress and orange
sliced. For individual servings, use 1/8
tsp. salt, 1/8 tsp. of each herb and a
dash of pepper per hen. Fix the platter
and you have a dish fit for a president
or a king. Great!
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Barbecue Beef
Willie Hill

Cook 1% lbs. of lean stewing beef with
water. Simmer until beef is tender
enough to string with fork. (Stir
vigorously with fork.) Pour off excess
water. Add barbecue sauce and mix
thoroughly. Serve on hamburger buns
which have been buttered and toasted in
oven.

Barbecue sauce: 1 cup tomato catsup
\ cup Worcestershire sauce
% tsp. salt
% tsp. chili powder

(1 like more - 1 tsp.)
2 Tbsp. vinegar
2 Tbsp. sugar
1 tsp. dry mustard

Glazed Beef Loaf
Ethel Ezzell

2 eggs , beaten
2/3 cup milk
2 tsp. salt
\ tsp. pepper
3 slices bread, cut in small cubes
2/3 cup onion, finely chopped
2/3 cup raw carrot, shredded
1% cups Cheddar cheese, shredded
2 lbs. ground beef
\ cup brown sugar
\ cup catsup
1 Tbsp. prepared mustard

Stir together eggs, milk, salt, pepper
and bread. Beat until bread is broken
up. Add onion, carrot, cheese and beef,
mixing well. Form into a loaf in center
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of a 13 x 9 x 2" baking pan. Bake in a
moderate oven (350°) for 1 hour and 15
minutes. Combine brown sugar, catsup,
and mustard. Spread over beef loaf and
continue baking for 15 minutes. Makes
10 servings.

Tail Gate Beans
Willie Hill

% lb. ground beef
10 strips bacon, cooked & chopped
% cup onion, chopped
1/3 cup brown sugar
% cup catsup
\ cup barbecue sauce
2 Tbsp. mustard
% cup molasses
% tsp. chili powder
% tsp. pepper
1 can kidney beans
1 can pork and beans
1 can lima beans

Cook beef and bacon until brown. Pour off
fat; combine with remaining ingredients.
Pour into casserole. Bake at 350° until
bubbly.

Pork Chops
Peggy Holder

Flour & brown pork chops. Place sliced
potatoes on top. Sprinkle with parmesan
cheese. Place sliced onions on top.
Sprinkle with parmesan cheese. Melt 2

beef bouillon cubes in \ cup hot water.
Add 1% tsp. lemon juice, salt & pepper.
Pour over top. Place lid on pan & cook
on low heat until potatoes & onions are
done.
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Barbecue - Crock Pot Style

Brenda Berrier

Boil one 3-4 lb. pork roast until tender.
Remove bone & fat. Put into crock pot &

cover with the following:

\ cup oil
3/4 cup onion, chopped
3/4 cup catsup
3/4 cup water
1/3 cup vinegar
1 Tbsp. brown sugar
1 Tbsp. white sugar
3 Tbsp. Worcestershire sauce
2 Tbsp. prepared mustard
1 tsp. salt
% tsp. pepper

Simmer onions in oil; add remaining ingre-
dients. Cook for 15 minutes, stirring
occasionally. Pour over meat; stir. Cook
for 2 hours or longer.

Barbecue Cups
Lynette Hampton

1 lb. ground beef
% cup barbecue sauce
1 Tbsp. minced onion
2 Tbsp. brown sugar
1 can biscuits
3/4 cup shredded cheese

Brown beef in skillet; drain. Add barbecue
sauce, onion and brown sugar. Place each
biscuit in greased muffin tin. Press the
dough up sides to edge of muffin cup.
Spoon meat mixture into cups. Sprinkle
with cheese. Bake at 375°-400° for 10-12
minutes or until dough is brown.
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Beef Burgundy
Connie Angel

1 lb. lean stew beef or round steak
1 can cream of mushroom soup
1 cup cooking wine, Burgundy
1 (4 oz.) can sliced mushrooms

Brown beef quickly and put in crock pot
with other ingredients.

Beef Burgundy
Susie Holland

2 medium onions, sliced
2 Tbsp. bacon drippings or \ bacon, finely

diced
2 lbs. lean stewing beef, cut into 1%-inch

cubes or sirloin cubes
1% Tbsp. flour
1 tsp. salt
% Tbsp. pepper
Pinch of marjoram or thyme
% cup beef bouillon (canned or cube broth)
1 cup burgundy or other red wine
% lb. fresh mushrooms or 2 cans sliced

In a large skillet, saute onions in bacon
drippings until brown. I 1 Tbsp. of drip-
pings is used, add 2 strips of diced bacon.
Remove onions. Brown meat on all sides in
some drippings, adding a little more fat
if necessary; return onions and sprinkle
with flour and seasonings. Add bouillon
and wine; mix well. Simmer very slowly
for 3% hours. Add more liquid if necessary.
Add mushrooms. Simmer for 1 hour longer.
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Beef Stew
Kathy Grady

l%-2 lbs. Stew beef
Potatoes
Carrots
Onions
8 oz. can tomato sauce
8 oz. can water
Salt & pepper

Mix all of the above ingredients; sprinkle
3 tsp. Tapioca on top. Cook for 2%-3
hours covered at 300°.

Beef Stick
June Motsinger

5 lbs. ground beef
5 Tbsp. Morton's tender quick salt

(no substitute)
3 tsp. mustard seed
2 tsp. garlic salt
3 tsp. cracked black pepper
1 tsp. hickory smoked salt
1% tsp. liquid smoke
% tsp. red pepper

Mix all together; cover and refrigerate.
On second day, mix well again and return
to refrigerator. On fourth day, divide
into 6 equal parts and roll into logs
10-12" long. Roll firmly to prevent air
holes from forming inside. Bake in
broiler pan rack at 150° for 4 hours.
Turn and bake for 4 more hours. Refri-
gerate or freeze.
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Brunswick Stew
Alna Neugent

2 lbs. cooked ground beef
1 lb. cooked lean ground pork
1 small cooked chicken, chopped
3 or 4 potatoes, diced
1 pint kernel corn
1 cup lima beans
2 or 3 carrots, diced
2 or 3 onions ,

chopped
1 pint tomatoes or tomato juice
Catsup, chili powder, salt, black pepper

and Worcestershire sauce

The vegetables may be fresh or canned.
Mix all ingredients and simmer for several
hours. If desired, can. Put in jars and
place in boiling water for 1% hours.

Cheesy Taco Casserole
Mae Dillard

2 cups elbow macaroni, uncooked
1 lb. ground beef
2 medium onions, chopped (optional)
1 pkg. (1 1/8-1% oz.) taco seasoning mix
1 can (15 oz.) tomato sauce
1 can chili beans or kidney beans, optional
% cup milk
2% cups shredded sharp cheddar cheese

Preheat oven to 375°. In a large skillet,
brown meat and chopped onions (optional).
Pour off excess fat. Add taco seasoning,
tomato sauce and beans. In a greased 3-qt.
baking dish, layer half of the macaroni
and cheese and the rest of the meat mix-
ture. (If you like, top with shredded
lettuce, chopped tomato and chopped onions.
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Sirloin Tips in Wine
Janet Covington

1 Tbsp. butter
3 oz. can mushrooms & liquid
1 beef bouillon cube dissolved in % cup

hot water
% cup dry sherry wine for cooking
2% lbs. sirloin steak cut in bite size

pieces
1 tsp. Soy sauce
% tsp. seasoning salt
Pinch of pepper

Preheat fry pan very hot. Melt butter &

spread all over quickly. Place the meat
evenly all over pan without overlapping.
Brown on this side for about 5 minutes.
Turn & brown remaining sides. Remove
from pan & keep warm. Bring all liquids
& seasonings to a boil, scraping the
drippings loose. Boil for 1 minute; pour
over meat. Serve immediately over toast
points or rice.

Beef Tip Casserole
Mary Lea Baker

Stew beef, cut into small bite size pieces
Onion soup mix
\ cup cooking sherry (optional)
1 can mushroom soup

Place into deep casserole the beef;
sprinkle % pkg. of soup mix over beef.
Sherry may be added to soup and spread
over top. Bake at 350° for 1% hours.
Serve over rice or toast.
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Beef and Potato Casserole
Camille Martin

4 strips bacon
1 lb. ground beef
1 onion, chopped
1 tsp. salt
% cup sour cream
6-8 potatoes
Margarine
% cup cheddar cheese, grated

Peel, cube, and boil potatoes in salty
water until tender. Whip in mixture
with margarine, seasoning to taste.
Meanwhile, fry and drain bacon. Brown
ground beef & onion. Add salt, sour
cream & crumbled bacon. Pour meat mix-
ture into a buttered 2-qt. casserole.
Top with whipped potatoes. Sprinkle
with grated cheese on top. Bake for 20
minutes at 400° until cheese bubbles.

Martha Jane's Ham Loaf
Bessie J. Cates

1 cup milk
1 cup bread crumbs
2 eggs
1 tsp. salt

Mix and add to 2 lbs. ground ham and
1 lb. ground beef. Thoroughly combine
all ingredients and form into a loaf.
Cover with sauce of 3/4 cup brown sugar,
\ cup vinegar, % cup water, and 2 tsp.
dry mustard. Bake in a 350° oven for
1% hours. Martha Jane got this recipe
from a friend in Chattanooga.
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Beef-Baked Beans
Pauline Hedgecock

1 lb. ground beef
% tsp. salt
% tsp. pepper
2 tsp. vinegar
2 Tbsp. sugar
1 lb. can Campbell's White Label Pork

and Beans
% cup catsup
\ tsp. tabasco sauce

Cook ground beef & onion in shortening
in a heavy skillet. Cook very slowly
until meat has turned white; drain off
accumulation of fat. Add remaining
ingredients and mix well. Pour into a
1%-qt. casserole dish and bake at 350°
for 30 minutes. Yield: 6 servings.

Chili Beans
Jean Swaim

2 lbs. ground beef
Salt, pepper, and garlic salt to taste
3 tsp. chili powder, or to taste
3 Tbsp. flour
1 onion

,
chopped

1 qt. tomatoes, drained
2/3 - 1 cup catsup

Brown ground beef and onions; do not
drain. Stir in flour, salt, pepper,
garlic salt and chili powder. Add all
other ingredients. Simmer on low for
30 minutes. Makes a big pot full.
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Beef-Stuffed Onions
Lynette Hampton

6 large onions
1 lb. ground beef
2 tsp. salt
4 oz. stuffing mix
1 cup milk

Slice top from onions. Scoop out center,
leaving % in shell. Boil onion shells
for 20 minutes until tender, but firm;
drain. Chop removed onion to % cup.
Mix with ground beef, salt, stuffing and
milk until well blended. Stuff onions
with mixture. Place in 3

f

s on heavy
aluminum foil. Fold over top and bake
in 400° oven for 35 minutes.

Meal in a Dish
Katherine Miller

1 large onion, chopped
1% lbs. ground beef
2 cans tomato soup
1 pkg. fine noodles
1 lb. grated sharp cheese
1 can Mexi-corn
1% cups catsup
% cup water

Cook beef and onion in a heavy skillet.
Cook noodles separately with salt. Mix
meat, noodles, corn, soup, water, plus
most of the cheese and catsup. Put in
one large or 2 small casserole dishes.
Cover top with remainder of cheese and
a dash of catsup. Bake for 1 hour at
325°.
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Chili

Lynette Hampton

3-4 lbs. hamburger
2- 3 onions, chopped fine
1 large green pepper, chopped fine
1 stalk celery, chopped fine
2 Tbsp. butter or margarine
3- 4 bay leaves
1% Tbsp. oregano
1 tsp. garlic salt
1 tsp. thyme
1 large can tomato sauce
1 small can tomato paste
1 tsp. chili powder
% cup tomato ketchup

Brown hamburger and drain off grease.
Put in a large pot with 1 can tomato
sauce and 1 can tomato paste (use the
tomato paste can to measure and add 3

cans of water) . Mix tomato ketchup
with 1 cup water and pour into hambur-
ger. Turn on medium heat. In a sepa-
rate pan, saute onions, pepper, and
celery in butter or margarine. When
tender, add to hamburger mixture. Add
the other spices and simmer for 1-2
hours. (If chili gets too thick, it
can be thinned with water mixed into
a little ketchup or with tomato juice.)

Good on hotdogs and hamburgers or can
be mixed with beans to eat as a main
dish.
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Chili

Patsy Mann

3 lbs. hamburger
2 big onions
2 big green peppers
1 (28 oz.) can tomato sauce with mushrooms
2 cans red kidney beans
1-quart tomato juice
1 Tbsp. salt
1 tsp. black pepper
3 Tbsp. chili powder
1 Tbsp. prepared mustard
2 Tbsp. granulated sugar
\ cup brown sugar (good with less sugar)

Brown hamburger, onions, and green pepper
together. Add salt, black pepper, and
mustard. Add tomatoes, tomato sauce, and
kidney beans to the meat mixture. As it
simmers, start pouring in the tomato
juice, sugar, and chili powder, adding
until you get the consistency you want.
Let simmer for 1% hours on very low heat
in a very large pot, with lid on. Goes
well with a green salad and hushpuppies.
Serves about 10 well. .Freezes well.
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Janet's Chili

Janet Covington

1 lb. ground beef
1 large onion, chopped
1 green pepper
2 tsp. chili powder
1 tsp. cumin
1 tsp. salt
1 (8 oz.) can tomato paste
Ground pepper
2 (1 lb.) cans kidney beans
1 (1 lb.) can whole tomatoes
2 cups water
2 beef bouillon cubes
1 tsp. Worcestershire sauce
Pinch of cayenne pepper

Saute green pepper, beef and onion; add
all other ingredients and bring to a
boil. Simmer for 1 hour.

Lasagne
Susie Holland

1 lb. ground beef
% lb. hot sausage
1 onion, chopped
2 garlic cloves , minced
1 cup red burgundy wine
1 tsp. oregano
1 tsp. basil
1 tsp. sugar
1 tsp. salt
Noodles
1 can tomato paste
1 can tomato sauce
1 can tomatoes, including liquid
1 Tbsp. salad oil
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1 carton cottage cheese
2 (6 oz.) pkgs. Mozzarella cheese
1 small can Parmesan cheese

Brown onions, beef, sausage in a large
skillet. Add salad oil, wine, spices,
and sauces. Let cook slowly for % hour.
Cook noodles according to package direc-
tions; drain. Line large baking pan
with noodles. Next layer meat sauce and
cheeses. Continue with noodles, meat and
cheeses. Bake uncovered at 300° for 30
minutes. This freezes very well.

Lasagne
Bobbie Berry

l%-2 lbs. ground chuck
1 large can spaghetti sauce with meat
1-2 cans tomato sauce
3 packs sliced Mozzarella cheese
1 large box Lasagne noodles, cooked

(approximately 14-15 noodles)
Onion salt
Salt
Pepper
Garlic
Parmesan cheese

Brown beef; add salt, pepper, garlic &

onion salt to taste. Add spaghetti
sauce and tomato sauce. Cook for approx-
imately 10 minutes. Remove from heat.
In an oblong pan or large casserole dish,
put thin layer of sauce; layer of noodles;
layer of cheese. Continue these layers to
fill the dish (approximately 3-4 layers in
total). Sprinkle top with Parmesan cheese.
Cover with foil and bake at 350° for 30-45
minues

.
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Hamburger Supreme
Nannie Johnson

2 lbs. hamburger
2 medium onions

,
chopped

1 tsp. salt
1 tsp. pepper
2 eggs
% cup oil
2 Tbsp. flour (more if needed)
1 cup milk
1 can cream of mushroom soup
Salt & pepper to taste

Combine meat, onions, eggs, salt & pepper;
mix well. Make patties 3/4" thick. Roll
in flour; brown in oil. Remove patties.
Pour off all but 3-4 Tbsp. oil. Add flour,
salt & pepper; stir well. Add soup & milk;
stir until thick. Return patties to gravy
and simmer for 20 minutes or bake in oven
for 20 minutes at 350°.

Barbecue Beef
Barbara Laughter

2% lbs. of stew beef (lean)
1 bottle tomato catsup
% bottle chili sauce
2 Tbsp. vinegar
1 green pepper, cut up fine
1 onion, cut up fine
1 Tbsp. sugar
1 tsp. allspice
1 tsp. dry mustard (or regular)

Salt & pepper beef. Boil until done.
Shred beef with fork and add with all
the other ingredients to broth. Simmer
for 45 minutes -1 hour until thick.
Good hot or cold. Can be frozen.
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Hawaiian Meatballs

Juanita Thompson

1% lbs . ground beef
1% cups soft bread crumbs
2 Tbsp. onion, chopped
% tsp. dry mustard
1 3/4 tsp. salt
1/8 tsp. pepper
1 egg, beaten
1/3 cup milk
1 (13% oz.) can pineapple chunks
2 Tbsp. liquid shortening
% cup brown sugar
% tsp. ground ginger
1 Tbsp. cornstarch
\ cup vinegar
1 Tbsp. Soy sauce
1 large tomato, cut in wedges
1 medium green pepper, cut in strips

Combine ground beef, bread crumbs, onion,
mustard, 1% tsp. salt, pepper, egg and
milk; shape into meatballs. Brown meat-
balls in shortening; pour off drippings.
Drain pineapple, reserving % cup liquid.
Mix together sugar, ginger, remaining
salt and cornstarch. Add reserve pine-
apple liquid, vinegar and soy sauce.
Cook, stirring constantly, until it has
thickened; add to browned meatballs.
Cook for 5 minutes. Add tomatoes, green
pepper and pineapple. Heat thoroughly.
Yield: 6 servings.

157



Meat Balls With Sauce
Maxine D. Joyce

1 lb. hamburger
2 slices bread (soaked in milk)
1 egg
1 onion, chopped

Combine ingredients and make into balls;
brown with very little grease. When
brown add

:

2 Tbsp. flour
2 Tbsp. sugar
2 Tbsp. vinegar
1 cup water
1 cup catsup

Cover and cook over low heat for 1 hour.

Dutch Meatloaf
Dorothy Feeser

1% lbs. ground beef
1 medium onion, chopped
% of 8 oz. can Hunts tomato sauce (use

other % in recipe below)
1 egg, beaten
1% tsp. salt - pepper
Bread crumbs for 1 1/3 cup, or 3 slices

Mix & form into a loaf. Place in a baking
dish and start baking at 350°. Combine
the following & pour over meatloaf. Bake
an hour or more, basting several times
with the sauce.

% can Hunts tomato sauce
1 Tbsp. prepared mustard
% cup water
1 Tbsp. vinegar
2 Tbsp. brown sugar
% tsp. salt
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Meat Loaf
Betty Bryant

1 lb . hamburger
1 egg
% cup oatmeal or cornflakes
\ cup milk
1 tsp. salt

Mix well together. Spread top with tomato
ketchup. Bake at 350° until done.

Impossible Lasagna Pie

Kathy Hi 1debrand

1 lb. ground beef
1 tsp. oregano
% tsp. basil
1 can (6 oz.) tomato paste
1 cup shredded Mozzarella cheese
% cup small curd cottage cheese
% cup grated Parmesan cheese
1 cup milk
2/3 cup Bisquick
2 eggs
1 tsp. salt
\ tsp. pepper

Preheat oven to 400°. Grease a 10" pie
plate (deep dish) . Cook and stir beef
over medium heat until brown; drain.
Stir in oregano, basil, tomato paste and
% cup Mozzarella cheese. Layer cottage
cheese and Parmesan cheese in plate.
Spoon beef mixture over top. Beat milk,
baking mix, eggs, salt and pepper until
smooth (about 15 seconds in blender on
high or 1 minute with hand beater)

.

Pour into plate. Bake until knife in-
serted comes out clean, about 30-35
minutes. Sprinkle with remaining cheese.
Serves 6-8.
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Saucy Little Meat Loaves
Doris Tucker

1% lbs. ground beef
3/4 cup Quaker Oats (Quick or Old Fashioned,

uncooked)
1% tsp. salt
\ tsp. pepper
% cup onion, chopped
1 egg, beaten
3/4 cup milk

Topping: 1/3 cup catsup
1 Tbsp. firmly packed brown sugar
1 Tbsp. prepared mustard

For meat loaves, combine all ingredients
thoroughly. Shape into 6 individual meat
loaves in shallow baking pans. For top-
ping, combine all ingredients; spread over
top. Bake in a preheated, moderate oven,
about 350°, bor about 35 minutes. For 1

large meat loaf, combine all ingredients.
Pack into a large loaf pan. Spread with
topping. Bake in a moderate oven, about
350°, for about 1 hour.

Roast N' Foil

Lake Matthews Johnson

A good way to prepare one of the less ex-
pensive cuts of meat with flavorsome
goodness. Place family size roast on foil,
empty 1 can of mushroom soup and 1 pkg. of
dried onion soup mix on top; fold foil
over tightly. Roast as usual in the oven
until tender. Serve with self-made gravy.
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Teriyaki Marinade
Susan & Lee Be^.11

% cup vegetable oil
% cup Soy sauce
\ cup honey
\ cup dry sherry
2 Tbsp. onions, chopped
2 Tbsp. sugar
1 tsp. ground ginger
% tsp. instant minced garlic

Mix together. Marinate steak for 4 hours.
Grill steak, basting frequently.

Barbecued Meat Loaf
Lake Matthews Johnson

1 cup catsup
2 Tbsp. brown sugar, packed
2 Tbsp. vinegar
\ cup broth or water
1 cup bread crumbs
1 Tbsp. minced onion or onion flakes
1 Tbsp. dehydrated green pepper flakes or

green pepper
3/4 tsp. salt
\ tsp. pepper
1 egg
1% lbs. ground beef (chuck is best)

Mix catsup, sugar, and vinegar in a large
bowl; set aside % cup of this.. To sauce
in bowl, add broth or water, stuffing
onion, green pepper, salt, pepper and 1

egg; let stand for 5 minutes. Add beef
and mix well. Pack in 1%-qt. casserole
dish. Spread with reserved % cup sauce.
Bake at 350° for 50 minutes. Let stand
for 10 minutes and cut in wedges and
serve. Very good!
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Double Cheese Meat Roll

Linda Eubank

s

1% lbs. ground beef
1 egg
3/4 cup cracker crumbs
% cup onion, finely chopped
2 (8 oz.) cans Hunt's tomato sauce with

cheese
1 tsp. salt
% tsp. oregano
1/8 tsp. pepper
2 cups shredded Mozzarella or Cheddar

cheese

Combine the ground beef, egg, cracker
crumbs, onion, 1/3 cup Hunt's sauce with
cheese, salt, oregano and pepper. Mix
well & shape into a flat rectangle, about
10" x 12" on waxed paper. Sprinkle cheese
evenly over meat mixture. Roll up like a
jelly roll and press ends of roll to seal.
Bake in a shallow baking dish at 350° for
1 hour. Drain excess fat. Pour remaining
Hunt's sauce with cheese over roll and
bake an additional 15 minutes. Makes 4-6
servings

.

Hawaiian Beef Roast
Juanita Thompson

3 lb. roast, marinate overnight
1 cup Soy sauce
4 garlic cloves, mashed
2 inches ginger, mashed (rub on roast)
1 tsp. each of salt and pepper

Cook at 350° for 1 hour on each side, then
the last 30 minutes add:

\ cup A-l sauce
1 (8 oz.) can tomato sauce
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Eye Round Roast (4-6 lbs.)
Nell Kiser

In bottom of dutch oven on top of stove,
put in at least:

Add % cup of melted fat (Crisco) . Brown
all sides 5 minutes each. Add % cup flour
to fat. Chop & brown in fat 1 onion and
1 stalk celery. Add 2 cups liquid (1 can
Beef Consomme & water). Add 1 tsp. of
flavored salt, 1 pinch sugar, % tsp. salt,
1 Tbsp. Wine, 1 can mushrooms, and 1 tsp.
Worcestershire Sauce. Heat oven to 375°.
Cover dutch oven and place in oven. Cook
30 minutes for each pound. Baste every
15 minutes. Add liquid as necessary to
keep at least 1% cups in pan.

Spanish Macaroni
Julie Baity

1 onion, chopped
1 lb. ground beef
1 Tbsp. butter
1 can tomatoes
1 Tbsp. chili powder
Macaroni - about 1 cup , cooked
Cheese
Small jar olives

Brown meat, onion & butter; breaking up
meat until it crumbles. Add tomatoes,
chili powder, salt & pepper. Cover &

simmer about 30 minutes. Add cooked
macaroni. Blend. Add cheese - cut in
strips on top (make your own design)

.

Cover until cheese melts alittle. Add
chopped olives on top. Kids love it!
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"No Peek" Chuck Roast
Kathy Hildebrand

5 lbs. chuck roast
2 cans golden mushroom soup
2 envelopes onion soup mix
2 cups water (if roast is dry)

Preheat oven to 350°. Place roast in a
9" x 13" pan. Cover with soups and water.
Cover pan with foil and bake for 3-3%
hours. "No peeking."

Sweet-and-Sour Meat
Lake Matthews Johnson

1 (12 oz.) can luncheon meat
1 Tbsp. butter or margarine
1 Tbsp. cornstarch
% cup orange juice
% cup packed light brown sugar
\ cup vinegar
2 tsp. Soy sauce
1 small grapefruit, sectioned and cut into

chunks
1 (3 oz.) can chow mein noodles

About 20 minutes before serving: cut the
luncheon meat into 6 slices. In a large
skillet, melt butter or margarine; add
meat and saute until browned; place on a
warm platter.

Meanwhile, in a small saucepan, blend
cornstarch with orange juice, brown sugar,
vinegar and soy sauce. Cook over low heat,
stirring until bubbling hot and slightly
thickened. Add grapefruit sections and
heat through. Pour this sauce over meat.
Serve with noodles. Makes 3 or 4 servings.
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Glazed Pork Chops
Lynette Hampton

6 pork chops
1 tsp. salt
% tsp. pepper
6 thin slices lemon
6 tsp. brown sugar
% cup ketchup
% cup water

Place chops in shallow pan. Sprinkle
with salt and pepper. Place slice of
lemon on each chop and sprinkle with
brown sugar. Mix water and ketchup
together and pour over all. Bake in
slow oven, about 325°F. , until tender,
about 1 hour.

Pork Chops Hawaiian
Juanita Thompson

6 center- cut pork chops
2 Tbsp. cooking oil
Salt and pepper to taste
1 can sliced pineapple, reserve juice
1 medium bell pepper, sliced
1 cup brown sugar

Brown pork chops in hot fat; season with
salt and pepper. Place browned pork chops
in a 2-quart casserole dish in layers with
pineapple and bell pepper. Sprinkle on
brown sugar; add reserved pineapple juice.
Bake at 350° for 1 hour and 15 minutes.
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Pork Chop Casserole
Virginia Stafford

Brown pork chops (according to number to
serve) slightly in frying pan. Put in a
greased casserole or lined casserole with
aluminum foil. Slice potatoes, carrots;
add onions last. Salt and pepper. Cut
butter on top. Cover with foil. Bake at
425° for % hour and reduce heat to 375°.
Bake an hour or until done. Good with
tossed salad.

Pork Chop-Potato Casserole
Susie Holland

8 pork chops, deboned
1 large onion, sliced
4-6 potatoes, sliced
1 can mushroom soup
1 can milk
Salt and pepper to taste

Brown pork chops in oil; place in a
baking dish. Then add a layer of onions
and potatoes. Mix soup with milk; pour
over layers. Add salt and pepper. Cover
and bake at 350° for 1 hour. I serve this
dish with a green salad and corn bread.
Delicious

.

Pork Chops
Peggy Holder

Flour & brown pork chops. Place sliced
potatoes on top; sprinkle with parmesan
cheese. Place sliced onions; sprinkle
with parmesan cheese. Melt 2 beef bouillon
cubes in \ c. hot water; add % tsp. lemon
juice, salt & pepper & pour over top.
Place lid on pan; cook on low heat until
potatoes & onions are done.
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Deep Dish Biscuit Pizza

Doris Tucker

Preheat oven to 350°. Brown 1% lbs.
ground beef with % cup chopped onion;
drain. Stir in 6 oz. can tomato paste,
2 oz. can undrained mushroom stems and
pieces, 1% tsp. oregano , 1% tsp. salt &

% tsp. pepper; simmer. Press biscuits
into greased 9-inch pie pan to form a
crust. Spoon meat mixture into crust.
Slice 1 tomato; arrange on top of pie;
sprinkle with 1 cup shredded Kraft
Mozzarella or Cracker Barrel cheese.
Bake at 350° for 20-25 minutes until
golden brown. Let stand for 5 minutes
before serving. Refrigerate any left-
overs. Serves 5-6.

Sausage & Egg Casserole
Mary Lea Baker

6 eggs
2 cups milk
1 lb. sausage
1 tsp. salt
1 cup sharp cheese, shredded
2 slices of bread
% tsp. mustard

Combine eggs, milk, salt and mustard.
Saute sausage and drain; place 2 slices
of bread crumbled in bottom of casserole
dish (9

M x 12"). Layer sausage and cheese.
Pour egg and milk mixture over top. Re-
frigerate overnight. Bake at 350° for
45 minutes.

167



Sunday Skillet Supper
Kathy Hildebrand

3/4 lb. ground beef
% cup onion, chopped
1 tsp. salt
1% cups water
1 can (16 oz.) tomatoes
% pkg. (4 oz.) medium noodles
10 oz. mixed vegetables
% cup cheese, grated

Cook beef & onions in a large skillet
until browned. Sprinkle with salt; add
water & tomatoes. Cover and simmer for
10 minutes. Mix in noodles & vegetables.
Bring to a boil, then reduce heat; cover
& simmer for 25 minutes, stirring fre-
quently. Sprinkle with cheese. Serves
4-6.

Baked Chop Suey
Eloise Hastings

1 lb . hamburger
2 onions

,
chopped

1 cup celery, chopped
1 can cream of chicken soup
1 can cream of mushroom soup
1% cups water
% cup instant rice
2 Tbsp. Soy sauce
1 can Chinese noodles

Brown hamburger; place in a large baking
dish. Add all ingredients except noodles.
Bake for 1 hour and 30 minutes at 350°.

Top with noodles and bake for 30 minutes
more.
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Stanley's
Jean Swaim

1 lb. ground beef
1 small onion, diced
2-3 slices American cheese or cheddar

or % can cheddar cheese soup, un-
diluted

2 cans crescent rolls
% cup catsup
1 Tbsp. mustard

Brown ground beef & onion; drain. Add
catsup & mustard. Simmer for 10 minutes.
Add cheese to ground beef mixture.
Simmer just until cheese melts. Separate
rolls; place about 1 Tbsp. of mixture
into center of roll. Fold edges over &
seal. Bake per instructions on crescent
roll can. Makes 16. Remaining mixture
can be reheated and used in either hot-
dog or hamburger buns.

Stuffed Bell Peppers
Barbara Berry

3 green peppers
1 lb. ground beef
1 tsp. Worcestershire sauce
1 cup canned cheddar cheese soup
1 cup pkgd. bread crumb mixture for

chicken dressing
1 cup tomato sauce
1 small onion, chopped

Cut peppers in half; remove stem & seeds.
Drop into boiling, salted water. Let
simmer for about 5 minutes; drain tho-
roughly. Combine remaining ingredients;
stuff into pepper halves. Place in a
shallow baking dish. Bake at 350° for
30-35 minutes or until done.
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Tacos
Robin Weavil

1 bag Tostito's (plain)
2 lbs. ground beef
1% bottles Ortega sauce
1 pkg. Taco seasoning mix
Texas Pete
Tabasco pepper sauce
Jalapeno peppers
1 pkg. cheddar cheese, grated

Line pan with Tostitos. Brown ground beef;
drain grease. Add ortega sauce, taco mix,
a dash of Texas Pete and Tabasco sauce.
Let simmer for 10 minutes. Pour over the
Tostitos. Cut up 2 or 3 peppers & sprinkle
on top of beef. Top with grated cheese.
Bake in an oven at 350° until cheese melts.

Marinated Eye of the Round
Susie Holland

1 cup orange juice
% cup Soy sauce
2 Tbsp. vinegar

Mix all ingredients and pour over a 3 lb.
eye of the round roast. Put in a plastic
bag or container with a cover. Marinate
for 12 hours in refrigerator or 2 hours
at room temperature (I find that 2 hours
at room temperature is better). Place in
a baking pan; salt & pepper to taste.
Bake, uncovered, at 375° for 30 minutes.
Pour marinade over the roast. Cover with
foil. Bake at 350° for 3 hours. Slice
and spoon marinade over slices.
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Baked or Broiled Stuffed Franks
Michelle Hampton

2% cups bread crumbs
% tsp. salt
1/8 tsp. pepper
1 tsp. sage
1 tsp. thyme
1 small onion, chopped fine
1/3 cup butter or margarine, melted
10 Beef Frankfurters
10 slices bacon

Blend all ingredients well, except franks
and bacon. Split franks lengthwise and
fill with stuffing. Wrap each with a
slice of bacon and fasten with a tooth-
pick. Broil for 10 minutes or bake at
350° for 30 minutes.

Stuffed Flounder
Unknown

2 large flounder, skinned & filleted
\ cup butter
% cup celery, chopped
% cup onion, chopped
% cup shallot, chopped
% cup green pepper, chopped
1 garlic clove, pressed (optional)
1 Tbsp. flour
% cup dry white wine
% cup milk
% lb. shrimp, chopped
% lb. ctabmeat , shredded
% cup bread crumbs
2 Tbsp. parsley (fresh), chopped
1 egg, lightly beaten
Salt & pepper to taste
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Make stuffing. Melt butter and saute
vegetables until tender. Blend in flour;
add wine and milk; stir until thickened.
Remove from heat and add other ingredients.
Place % of flounder fillets on the bottom
of an 8 x 11" baking dish. Cover with
stuffing and place the remaining fillets
on top of this; cover and bake at 350°-
375° for 30 minutes. Top with Monray
sauce and bake uncovered for 20-30 minutes.
Serve with the remainder of the sauce.

Monray Sauce : Melt 2 Tbsp. butter over
low heat. Stir in flour until well blended.
Cook over low heat, stirring until mixture
is smooth and bubbly. Remove from heat
and gradually stir in 1 cup of half & half.
Heat, stirring constantly. Adding 1/8 tsp.
cayenne pepper, 1/8 tsp. nutmeg and salt
to taste. Stir in 1 cup Swiss cheese.

Salmon Casserole
Joan Roggenkamp

Combine: 1 lb. can salmon
2 eggs
\ tsp. salt
1 cup cracker crumbs
1 cup milk
Dash of pepper

Mix well; pour into buttered casserole.
Bake at 350° for 30 minutes or until set
in the middle. Serve hot with egg sauce.

Egg Sauce: 2 Tbsp. margarine or butter
2 Tbsp. all-purpose flour
1/8 tsp. salt
1 cup milk
2 Tbsp. lemon juice
1 hard-cooked egg, chopped
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Melt margarine in a saucepan. Stir in
flour and salt. Add milk gradually,
stirring until smooth. Cook until bubbly
and thickened. Just before serving, stir
in lemon juice and egg.

Salmon Croquettes for Two
Mrs. Guy Sapp

1 (7 3/4 oz.) can salmon
% tsp. seasoned salt
1 tsp. lemon juice
1 egg, beaten
1 Tbsp. margarine, melted
1 cup Cornflake crumbs
4 Tbsp. margarine
A few drops of Worcestershire sauce

The day before serving, drain and remove
bones from salmon; break into small pieces
with a fork. Add salt, lemon juice, egg
(beaten), 1 Tbsp. melted margarine and
Worcestershire sauce; mix thoroughly.
Share into 4 patties; wrap in foil and
place in refrigerator overnight. The
next day, roll patties in cornflake crumbs
and saute in melted margarine until brown
on both sides. Yields 2 servings.

Salmon Loaf
Julie Baity

1 large can salmon
1/3 cup chopped celery
1/3 cup chopped onion
1 sprig parsley, finely chopped
% cup bread crumbs (fine)
% tsp. salt
% cup mayonnaise
pepper
paprika
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Deviled Crab
Michelle Hampton

2 (7 oz.) cans crabmeat
1 small minced onion
3 Tbsp. butter or margarine
2 Tbsp. flour
1 tsp. dry mustard
1 cup milk
% tsp. salt
1/5 tsp. pepper
2 sprigs parsley, chopped
% tsp. nutmeg
1 egg, beaten
1 cup grated Italian cheese

Pick over crabmeat and remove any fibrous
membranes. Set aside.

Saute onion in butter until tender, but
not brown. Remove pan from heat and
stir in flour and dry mustard until well
blended. Gradually add milk and stir
until smooth. Return pan to heat and
cook sauce, stirring constantly until
thick, about 2 minutes. Add salt, pepper,
parsley and nutmeg. Stir a little of the
sauce into beaten egg and then add mixture
to hot sauce. Stir constantly until sauce
starts to boil. Remove from heat before
sauce boils and stir in grated cheese and
crabmeat. Turn into 6 or 8 individual
ramekins or shells. Brown in hot oven,
about 400°, for about 10 minutes or until
the tops are brown. Serves 6-8.
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French Toast
Tracy Holder

1 egg
\ cup milk
Cinnamon (just a little)

Mix above ingredients together. Heat
frying pan with oil in it. Dip slice
of light bread into mixture, then fry
on both sides until brown. Serve with
favorite syrup or jelly.

Angel Biscuits

Bobbie Berry
Doris Tucker

5 cups unsifted flour
\ cup sugar
3 tsp. baking powder
1 tsp. soda
1 tsp. salt
1 cup shortening
1 pkg. dry granular yeast
2 Tbsp. warm water
2 cups buttermilk

Sift together flour, sugar, baking powder,
soda and salt. Stir in shortening. Mean-
while, dissolve yeast in 2 Tbsp. of warm
water. Add with buttermilk to flour
mixture. Mix well. Turn out on lightly
floured board. Roll out about V f thick.
Bake at 400° for 15 minutes or until
lightly browned. The dough does not have
to rise at all before baking. Also, the
dough may be stored in refrigerator for
several days.
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Deluxe Corn Bread
Reba Pope

2 eggs
1 cup sour cream or 3/4 cup buttermilk
1 cup yellow self-rising corn meal
%-l (8 oz.) can cream style corn
% cup salad oil

Beat eggs; blend in sour cream or butter-
milk, oil, com and corn meal. Blend and
pour into a greased 8

M square baking pan.
Bake in 400° oven for 30 minutes or until
done.

Biscuits

Shirley Matthews

2 cups self-rising flour
3 Tbsp. shortening
3/4 cup buttermilk
\ tsp. baking soda

Sift self-rising flour and baking soda
into mixing bowl. Blend in shortening;
add buttermilk gradually until smooth.
Toss on floured board; roll out. Cut
and place in a greased shallow pan.
Bake in a hot oven, about 450°.

Mayonnaise Biscuits
Bobbie Berry

1 cup self-rising flour
% cup milk
1 Tbsp. mayonnaise

Combine all ingredients, mixing well.
Spoon into muffin tins; bake at 425°
for about 10 minutes or until brown.
Makes approximately 6-8.
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Good Buttermilk Biscuits

Lake Matthews Johnson

2 cups self-rising flour
% tsp. salt
1 pinch soda tsp.) if milk is very sour
% tsp. baking soda
4 Tbsp. Crisco or shortening
3/4 cup buttermilk

Sift all dry ingredients in a large bowl.
Blend in shortening; add milk gradually
until smooth. Toss on floured board or
wax paper. Roll out about %-inch thick;
cut and place on a greased baking sheet.
Bake at 450° for 10 minutes or until
golden brown. Makes 30 biscuits.

Pineapple Corn Bread
Bess Pleming

2 cups flour
5 tsp. baking powder
% tsp. soda
1% tsp. salt
1 cup yellow corn meal
% cup sugar
1 egg, slightly beaten
1 cup milk
3/4 cup crushed pineapple, well drained
% cup shortening, melted

Sift flour; measure. Add baking powder,
soda, salt and sugar; sift again and add
corn meal; mix thoroughly. Combine egg,
milk, crushed pineapple and melted
shortening. Slightly cool. Pour into
flour mixture and stir just enough to
moisten the dry ingredients (do not beat).
Turn into a greased pan (8x8x2) and
bake in a moderate oven, about 350°, for
about 50 minutes. Cut into squares and
serve hot.
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Easy Rolls

Sallie Bett Meyer

% cup water, boiling
% cup Crisco
\ cup sugar
1 tsp. salt
1 pkg. yeast, % tsp. sugar
% cup warm water
1 egg
3 cups flour before sifting

Pour boiling water over Crisco, sugar and
salt. Mix and set aside. Dissolve yeast
in warm water; add sugar and stir. After
shortening cools, add yeast and slightly
beaten egg. Mix flour into this mixture;
cover and refrigerate overnight. Two
hours before baking, make into rolls.
Top with melted butter. Bake at 400 °F.

Light Bread Rolls

Mozelle P. Snyder

1% cups lukewarm water
1 pkg. dry yeast
1 tsp. salt
2 tsp. sugar
4 cups plain flour
2 Tbsp. lard

Dissolve yeast and sugar in lukewarm
water. Add lard to lukewarm water mix.
Add sifted flour and salt. Grease top.
Let rise to double size and bake at
450° until brown.
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Mary June's Yeast Rolls

Bessie J. Cates

Combine 1 pkg. dry yeast and 3 Tbsp.
warm water to dissolve yeast. Combine
1 cup scalded milk, % cup shortening,
1/3 cup sugar, 1 cup hot water and 2

beaten eggs to melt sugar and shortening.
Cool until lukewarm and add yeast mixture.
Add 6 cups sifted, self-rising flour; mix
thoroughly. Mixture will be loose and
spongy. Cover and let rise until double
in bulk. Workdown, cover and refrigerate
overnight. Remove from refrigerator.
Turn dough on lightly floured board and
roll to about the thickness of an biscuit
and cut. Brush tops with melted butter;
put on a greased pan. Cover and let rise
until double in bulk. Bake at 450° for
12-15 minutes. Makes 5 dozen rolls. A
friend in West Jefferson gave this recipe
to me. She's a Home Economics teacher,
and she is an excellent cook! The bread
can be mixed ahead of time and baked the
next day or when desired.

Mayonnaise Biscuits
Dotsie Hester

1 cup self-rising flour
2 Tbsp. mayonnaise
% cup milk

Stir ingredients together and fill muffin
cups to 1/2-2/3 full. Bake at 425° for
about 10 minutes or until edge of biscuits
are brown and tops begin to lightly brown.
Makes 7 or 8 biscuits.

179



Cream Cheese and Crescent Rolls

Maryarme W. Wilson

2 pkgs. crescent rolls
3/4 cup sugar
2 (8 oz.) pkgs. cream cheese
1 Tbsp. vanilla
2 Tbsp. lemon juice (real lemon)

Cream sugar, cream cheese, vanilla and
lemon juice. Grease a 9 x 13" pan.
Spread 1 pkg. of rolls in bottom of pan.
Cover with cream mixture. Spread other
pkg. over top. Bake at 350° for 20
minutes or until brown. Sprinkle with
10X sugar.

Twice Baked Brown & Serve Yeast Rolls

Betty Bryant

3 cups lukewarm milk
2 pkgs. yeast

Let stand for 5 minutes. Stir well.

1 Tbsp. salt
\ cup sugar
% cup vegetable oil
6 cups all-purpose flour

Add salt, sugar, vegetable oil, and
flour to the milk and yeast mixture;
beat. Add 4 cups of flour to the
mixture, or enough to knead dough
thoroughly. Let rise until slightly
less than double in bulk. Bake for
40 minutes at 275°. Leave in pans
for 20 minutes. Cool at room temp,
and put in freezer bags. Makes 8

dozen. When ready to serve, place on
a cookie sheet. Bake at 400° until
brown, about 7-10 minutes. Will keep
in the freezer for 3 months.
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Refrigerator Rolls

Dorothy Varner
Hattie Winfree

1 cup hot water
1 tsp. salt
6 Tbsp. shortening
\ cup granulated sugar
1 egg, well beaten
1 pkg. dry yeast
2 Tbsp. lukewarm water
3 or 4 cups sifted, all-purpose flour

Combine hot water, salt and sugar in
a large bowl. Cool to lukewarm (this
is very important) . Add yeast softened
in the lukewarm water. Add egg, % of
the flour and beat well. Stir in more
of the flour, enough to make dough
easily handled. Knead until smooth.
Place in a large bowl; grease the top
of the dough. Cover and store in the
refrigerator. It keeps 4 or 5 days.
Cut off dough as needed. Shape into
rolls and arrange in a greased pan,
depending on the kind of rolls. Cover
and let rise in a warm place, about 80°,
until doubled its bulk, about 1% hours.
If it has been in the refrigerator, it
will take longer. Bake in a hot oven,
about 425°, for 12-14 minutes. Remove
from oven and brush with melted butter.
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Whole Wheat Rolls

Fleta Hohn

3 Tbsp. shortening
% cup sugar
1 tsp. salt
3/4 cup milk, scalded
% cup lukewarm water
1 pkg. yeast
1 egg
1% cups each of whole wheat & plain flour

In large mixing bowl, combine shortening,
sugar & salt. Pour scalded milk over the
mixture. Stir until shortening is nearly-
melted. Add yeast to % cup water to dis-
solve; add egg. Stir with a fork; add to
milk mixture. Stir in half of the flour.
Add remaining flour gradually until mix-
ture breaks from spoon. Do not get too
dry. Cover with waxed paper & towel; let
rise for 1-1% hours & press down. Make
clover leaf rolls in muffin tins or roll
out and cut with a biscuit cutter, folding
circle in half. Allow to rise once more.
Bake at 450° for 15 minutes. Place the
remaining dough in refrigerator for later.

Ice Cream Muffins
Michelle Hampton

1% cups self-rising flour
2 cups vanilla ice cream, very soft

Mix ice cream & flour in a bowl only until
all particles are moist. Fill well-greased
muffin cups to 3/4 full. Bake at 425° for
20-25 minutes or until golden brown. (For
richer muffins, you can add 1 egg & 2 Tbsp.
cooking oil. You may also add semi-sweet
chocolate bits or % cup chopped nuts.)
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Banana Nut Bread
Dot Godwin

1/3 cup shortening
% cup sugar
2 eggs
1 3/4 cup plain flour, sifted
1 tsp. baking powder
% tsp. soda
% tsp. salt
1 cup ripe bananas , mashed
% cup nuts, chopped

Cream together sugar and shortening.
Add eggs and beat well. Sift together
dry ingredients and add to creamed
mixture, alternately with bananas; blend
well after each addition. Stir in nuts;
pour into well greased loaf pan. Bake
in moderate oven at 350° for 45-50
minutes or until done.

Banana Nut Bread
Lois Brendle

Grease a loaf pan, measuring about
9x5x3 inches, well. Sift together
in a bowl: 2 cups sifted flour, 1

teaspoon baking powder, % teaspoon soda,
% teaspoon salt and 3 tablespoons of
non-fat dry milk. Mix in a larger bowl:
1/3 cup soft shortening, 2/3 cup sugar
and 1 egg, until light and fluffy. Add
slowly, mixing until well blended, 1/3
cup of water, 1 teaspoon vinegar and 1

cup mashed bananas (3 bananas). Add
dry ingredients all at once, mixing
quickly, but thoroughly. Stir in % cup
chopped nuts. Put into greased pan.
Bake on center rack of oven at 350° for
1 hour or until bread pulls from sides
of pan. Let stand in pan 10 minutes.
Cool on rack before slicing.

183



Pear Bread
Gladys Paschel

% cup butter
1 cup sugar
2 eggs
2 cups flour
% tsp. salt
% tsp. soda
1 tsp. baking powder
1/8 tsp. nutmeg
\ cup yogurt or buttermilk
1 cup pears, chopped coarsely
1 tsp. vanilla

Cream butter and sugar; add eggs 1 at a
time. Combine dry ingredients, sifted.
Add to egg mixture alternately with
milk or yogurt. Stir in pears and
vanilla. Pour in greased and floured
loaf pan (9x5x3). Bake at 350°
for 1 hour or until done.

Pumpkin Bread
Joan Roggenkamp

3 cups flour
1 tsp. soda
1 tsp. salt
3 tsp. cinnamon
2 cups sugar
% cup nuts

,
chopped

4 eggs , beaten
2 cups pumpkin
1 cup cooking oil

Sift dry ingredients into mixing bowl;
add nuts and stir well. Form a well
in center of dry ingredients; add eggs,
pumpkin and oil. Stir until moistened.
Pour into 2 well-greased loaf pans or
3 well-greased 1-pound coffee cans.
Bake at 350° for 45-50 minutes or until



Monkey Bread
Michelle Hampton

% cup white sugar
2 Tbsp. cinnamon
4 cans biscuits, cut into bite-size pieces
1 cup brown sugar
1 cup pecans
2 sticks margarine
1 Tbsp. cinnamon

Mix white sugar and 2 tablespoons of
cinnamon. Roll biscuit bites in this
mixture and spread in bunt cake pan.
Melt pecans, brown sugar, margarine,
and 1 tablespoon cinnamon; pour over
biscuits. Bake 30-40 minutes at 350°.
Pull bits off with fingers or fork to
serve.

Onion Bread
Nancy Blue

1 large onion, sliced
\ cup margarine
% cup corn muffin mix
1 egg, beaten
1/3 cup milk
1 cup cream style corn
2 drops tabasco
1 cup sour cream
\ tsp. salt
1 cup sharp cheese

Peel & slice onion. Saute in margarine.
Combine muffin mix, egg, milk, corn and
tabasco. Grease 8" square pan and spread
muffin mixture in pan. Combine sour
cream, salt and % cup cheese. Add to
onions and margarine. Spread on top of
muffin mix. Sprinkle top with remaining
cheese. Bake at 425° for 30 minutes.
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Old Fashioned Ginger Bread
AIna .Neugent

% cup sugar
% cup molasses
2 cups flour
% tsp. soda
1% tsp. ginger
% tsp. cinnamon
% cup sour milk
Nuts or raisins, if desired

Mix all ingredients together and put into
a large loaf pan. Bake for about an hour.
This is an old recipe.

Zucchini Bread
Julie Baity
Doris Tucker

3 eggs
1 cup salad oil
2 cups sugar
2 cups zucchini, grated
1 tsp. vanilla
3 cups plain flour, sifted
1 tsp. soda
1 tsp. salt
\ tsp. baking powder
2 tsp. cinnamon
% cup pecans or raisins

Beat eggs until light and fluffy. Add
oil, sugar, zucchini and vanilla. Mix
well. Add other 5 ingredients, sifted.
Add nuts last. Mix well. Pour into 2

greased loaf pans. Bake at 325° for 1

hour. Test after 45 minutes.
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Zucchini Bread
Joy Sloan

3 eggs
1 cup salad oil
3 cups sugar
2 cups zucchini, grated
3 cups flour
1 tsp. vanilla
1 tsp. salt
% tsp. baking powder
1 tsp. baking soda
1 Tb s p . cinnamon
% cup nuts

Bake at 350° for 1 hour.

Banana Bread
Doris Tucker

2 pkgs. yeast
% cup water
3 medium bananas
% cup honey or brown sugar
1 tsp. lemon juice
2 tsp. salt
2 tsp. vanilla
3 cups flour
1 cup nuts, chopped
% cup raisins or chopped dates

Dissolve yeast in water. Mash bananas
thoroughly. Add honey or brown sugar
to mashed bananas , then add this to
yeast mixture. Add lemon juice, salt,
and vanilla. Add flour gradually, mixing
after each addition. When flour is mixed
in, it should be a fairly firm mixture.
Put in greased bread tin. Let rise for
1% hours. Bake at 350° for 1 hour. Makes
2 small loaves.
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Hot Cross Buns
Lake P. Johnson

2 cups milk, scalded
1 cup butter
1 cup sugar
2 cakes yeast dissolved in 1/3 cup of

lukewarm water
2 eggs
1 tsp. salt
1% cups raisins
1 tsp. cinnamon

Pour scalded milk over butter and sugar,
stirring to dissolve. Cool to lukewarm.
Add yeast mixture and eggs. Mix well.
Gradually add the flour and salt, re-
serving a small amount to dust raisins.
Add spice and floured raisins to dough
and knead thoroughly. Place in a
buttered bowl. Cover it and let it rise
until it doubles. Punch down and shape
dough into 30 buns and place on a
buttered cookie sheet. Let it rise for
30 minutes, then shape the cross on each
bun using a spatula or the back of a
knife carefully. Bake 375°F for 10
minutes. Reduce heat to 350°. Bake
until buns are browned, about 10-15
minutes. Frost the cross.

Frosting: 1 egg white
1 tsp. lemon juice
Vanilla or almond extract
Confectioners sugar

Beat egg white until stiff. Add sugar
until the mixture is thick. Add flavoring.
Frost the cross on each bun.
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Carrot Muffins
Sadie Weavil

1% cups whole wheat flour
1 cup grated carrots
% cup honey
% cup lemon juice
1 egg
% cup butter, melted
1 tsp. baking soda
2 tsp. baking powder
% tsp. cinnamon

Mix all ingredients and pour into (six)
muffin tin. Bake for 20 minutes at 325°.

Blueberry Muffins
Etta Lea Pope

1 cup brown sugar
% cup shortening
% cup buttermilk
2 eggs
% tsp. salt
2% cups flour, sifted
1 tsp. soda
1 pint blueberries

Cream sugar and shortening. Add unbeaten
eggs, one at a time. Alternately add
buttermilk (with soda dissolved in it)
and remaining dry ingredients except for
% cup of the flour. Mix the % cup of
flour with the blueberries. If you are
using frozen blueberries, be sure to
drain. Fold blueberries into batter last.
Bake in muffin tins at 350° for about
25 minutes until lightly browned.
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Six Week Bran Muffins

Mary Lea Baker

1 (15 oz.) box Raisin Bran Flakes
1 cup shortening, melted
3 cups sugar
4 eggs, beaten
1 qt. buttermilk
5 cups flour
5 tsp. soda
2 tsp. salt

Mix Bran, flour, sugar, soda, and salt.
Add beaten eggs, shortening, buttermilk;
mix well. Store in refrigerator in a
covered container. Fill muffin tins
2/3 full. Bake at 400° for 15-20 minutes.
The muffins can be easily frozen, and
heated when ready to serve.

Little Applesauce Muffins
Estelle Pope

% cup margarine, softened
% cup sugar
2 eggs
3/4 cup applesauce
1 3/4 cup flour
1 Tbsp. baking powder
% tsp. salt
\ cup margarine, melted
% cup sugar mixed with % tsp. cinnamon

Cream margarine & sugar until fluffy.
Beat in eggs, one at a time, until
light. Beat in applesauce. Stir
together flour, baking powder, & salt.
Add to butter mixture; stir just enough
to moisten. Spoon into greased teasize
muffin cups. Bake at 425° for 15 mins.
or until golden brown. Dip tops into
melted margarine, then into cinnamon &

sugar, while still warm. Makes 36.
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Garlic Cheese Spread
Betty Yokely

1 cup mayonnaise (Hellman's)
\ lb. margarine, melted
\ cup salad oil
% cup cheddar cheese, grated
% cup Mozerella cheese, grated
2 Tbsp. Romano or Parmesan cheese
Garlic salt or powder to taste

Combine first 3 ingredients in order
listed. Add remaining ingredients and
blend thoroughly. Spread on bread.
Wrap in aluminum foil. Bake at 350°
for 30 minutes.

Easy Granola
Doris Tucker

7 cups raw oats
1 cup Soy or Whole wheat flour or % cup each
1 cup wheat germ
1 cup brown sugar
2 cups coconut flakes
1 tsp. salt
1 cups Sesame Seeds (put in blender)
1 cup sunflower or pumpkin seeds
1 cup nuts (pecan, almond or walnuts)
1 Tbsp. vanilla
1 Tbsp. lemon rind, grated
1 cup water
1 cup oil

Mix first 8 ingredients together. Mix
vanilla, lemon rind, water and oil; pour
over mixture; mix well. Spread thin on
baking sheet. Bake at 225° for 2 hours.
Add chopped nuts last 30 minutes of
baking. Stir occasionally throughout
baking. (May take out half way through
baking time and rub between hands to
flake and separate.
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Corn Spoonbread
Willie Hill

Beat together until blended:
2 eggs
1 can (about 1 lb.) cream style corn
3/4 cup milk
% cup salad oil
1 cup cornmeal
1% cups shredded sharp cheddar cheese
1 (4 oz.) can green chilies
% tsp. soda
% tsp. salt

Pour mixture into a deep, greased 1%-qt.
casserole dish. Sprinkle top with an
additional % cup shredded sharp cheese.
Bake in a moderate oven, about 350°, for
1 hour and about 10 minutes. Makes 6-8
servings

.
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Cheese Souffle
Sallie Bett Meyer

3 Tbsp. Mazola oil
3 Tbsp. flour
1 cup milk
Cayenne, a few grains
1 tsp. salt
1 2/3 cups American cheese, grated
3 eggs

Blend hot mazola oil and flour; add milk.
Stir while cooking until thick. Add
cayenne, salt, and cheese. Stir over low
heat until cheese melts and remove. Add
beaten egg whites. Bake in an ungreased
casserole, set in a pan of hot water, at
425° for 25 minutes. Serve immediately.

Cheese Souffle
Fleta Hohn

1 cup thick white sauce: 3 Tbsp. butter
4 Tbsp. flour
% tsp. salt
1/8 tsp. pepper
1 cup milk

\ lb. (1% cups) cheese, grated
4 eggs, separated

Prepare white sauce by melting butter in
a saucepan. Stir in flour, salt & pepper.
Add milk slowly and cook until thickened.
Add grated cheese and stir, over low heat,
until cheese melts. Remove from heat.
Stir a little of the sauce into slightly
beaten egg yolks. Stir into remaining
sauce. Beat egg whites until stiff but
not dry. Fold into cheese mixture. Pour
into greased casserole with water for
first part of cooking to prevent the edge
from overcooking. Bake at 300° for \\
hours

.
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Hot Chicken Souffle
Mary Lea Baker

6 slices white bread, trimmed
2 cups chicken, cooked
% cup onion
% cup pepper
% cup pimento
% cup celery
% cup margarine
3/4 tsp. salt
Dash of pepper
% cup milk
2 eggs
1 can cream of mushroom soup
% cup cheese, grated

Cut 3 slices of bread and put into a
buttered dish. Combine first 8 ingre-
dients and spoon over bread. Trim the
remaining bread and arrange on top.
Cover; chill overnight. When ready to
bake, combine eggs & milk; spoon over
mixture. Cover with soup. Bake 1 hour
at 325°. Sprinkle with cheese last 15
minutes

.

Zucchini Souffle
Charlotte Williams

3 cups zucchini, grated
% cup onion, chopped
1 clove garlic, crushed
1 tsp. parsley
1 cup Bisquick
% cup salad oil
% tsp. seasoned salt
% cup parmesan cheese
4 eggs, slightly beaten
1 Tbsp. margarine, melted

Mix & add eggs. Pour in a greased dish.
Drizzle margarine over top. Bake at 350°
for 35 minutes. i Q/l



Crustless Bacon Quiche
Judy Smith

8 strips fried bacon, crumbled
1 cup shredded cheddar cheese
5 eggs
1% cups milk
% cup Bisquick
\ cup melted butter
Dash of pepper
Dash of salt

Combine last 6 ingredients in a blender
for 30 seconds. Pour mixture into a
greased 9" pie plate. Sprinkle cheese &

bacon on top. Gently press below surface
with back of spoon. Bake at 350° for 40-
45 minutes. Let stand for 10 minutes
before serving. Serves 4-6.

Breakfast Quiche
Georgia Dunlap

1 (9 inch) pie shell, unbaked
6 oz. sausage (cooked, drained, crumbled)
4 oz. Mozzarella cheese (or % American

and % mozzarella)
4 eggs, beaten
3/4 cup milk
% tsp. salt
% tsp. pepper

Preheat oven to 375°. Line pie shell
with half of cheese. Top with cooked
sausage. Cover with remaining cheese.
Combine eggs, milk, salt and pepper.
Beat well. Bake for 25-30 minutes until
knife comes out clean.
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Broccoli-Rice Quiche
Kathy Hildebrand

1% cups hot, cooked rice
3 eggs
Salt to taste
3 oz. sharp cheddar cheese, grated
1% cups (10 oz. pkg.) frozen, chopped

broccoli, thawed
3/4 cup canned, drained and sliced

mushrooms
% cup plus 2 Tbsp. milk
Pepper to taste

Combine rice, 1 egg (slightly beaten),
half of the grated cheese and salt; mix
well. Press firmly in an even layer on
bottom of a 9" pie pan. Beat remaining
eggs slightly. Stir in broccoli, milk
and mushrooms. Season with salt and
pepper. Spoon over rice in pie pan.
Bake at 375° for 20 minutes. Sprinkle
remaining cheese evenly over broccoli-
mushroom mixture. Bake for 10 minutes
longer. Divide evenly. Makes 3 luncheon
servings

.
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Squash-Cheese Souffle

Bobbie Berry

1 cup milk
1 cup corn bread stuffing mix
3 eggs , beaten
3/4 tsp. pepper
3 Tbsp. melted butter
1 Tbsp. onion, grated
4-5 medium-size yellow squash, sliced

and cooked
1 cup shredded Cheddar cheese

Heat milk, and pour over corn bread stuffing
mix; add eggs, pepper, butter, and onion.
Mix well. Stir in squash and cheese. Pour
into greased 2-quart casserole or souffle
dish. Bake at 350° for 25-30 minutes or
until firm. 6-8 servings.

Beef & Mushroom Quiche
Unknown

2 Tbsp. butter
1 jar (2% oz.) dried beef, chopped
1 (10") unbaked pie shell
6 oz. (1% cups) grated Swiss cheese
4 eggs, slightly beaten
1 small-medium onion
1 cup mushrooms, sliced
2 Tbsp. flour
1% cups milk
% tsp. oregano

Saute beef, mushrooms and onions in butter.
Toss with cheese and flour which have been
mixed first. Add beaten eggs, milk, oregano
and hot pepper sauce (dash). Bake at 350°
for 40 minutes. Makes 1 deep dish 9" shell,
plus a small (1 cup) crustless quiche.
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Hamburger Quiche
Brenda Berrier

1 uncooked 9
n pie shell

% lb. ground chuck
% cup milk
2 eggs
1 Tbsp. cornstarch
1 cup (4 oz.) shredded cheddar cheese
1/3 cup chopped onion
1/3 cup chopped green pepper
1 (4 oz.) can chopped mushrooms

Saute onion, green pepper & mushrooms.
Brown meat. Turn into pastry shell. Add
cheese. Mix milk, eggs and cornstarch
together. Pour over meat mixture in pie-
shell. Sprinkle parmesan cheese on top.
Bake for 30-40 minutes at 350°, or until
golden brown on top or knife inserted in
center comes out clean. Serves 4.

Hamburger Quiche
Katherine Miller

% lb. hamburger
% cup onion, chopped
1 Tbsp. butter
3 Tbsp. flour
1 tsp. salt (or to taste)
\ tsp. black pepper
2 cups grated cheddar cheese
2 eggs
1 cup milk
1 tsp. Worcestershire sauce
1 9" unbaked deep pie shell

Brown ground beef & onion in butter. Blend
flour, salt & pepper. Add to ground beef
mixture. Blend eggs, milk & Worcestershire
sauce; stir in 1 cup cheese & add to beef
mixture. Pour into pie shell; sprinkle witl
remaining cheese. Bake at 425° for 20 min.
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Quiche
Connie Angel

1 unbaked 9" pie shell (deep dish)
6 oz. Swiss cheese, grated
3 eggs
1% cups half & half
% tsp. salt
% tsp. pepper
% tsp. mustard
Nutmeg, sprinkle over top

Variations: Chopped Broccoli
Sliced Mushrooms
Chopped Turkey
Chopped Ham
Crumbled Bacon
Or any combination

Sprinkle cheese and variations into pie
shell. Beat remaining ingredients and
pour into shell. Bake in preheated oven
at 375° for 45 minutes. (Test for done-
ness by inserting a knife.) To serve,
cut into 6 wedges. To use 2 regular pie
shells, add 1 egg and a little more milk.

Quiche
Karen Manning

3 stalks broccoli, cooked & cut up
1/3 cup onion, chopped
3 slices ham, cooked & chopped
1 cup shredded Colby cheese
Salt & pepper
3 eggs, beat
% cup Bisquick
1 cup milk

Beat eggs, milk and Bisquick and pour over
ingredients. Bake in pie dish or quiche
dish at 375-400° for 35-40 minutes.
Substitute ingredients if desired.
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Quiche Lorraine
Janet Covington

6 slices of bacon
12 thin slices Swiss cheese
4 eggs, lightly beaten
2 cups light cream (half & half)
1 Tbsp. flour
Ground nutmeg
Ground cayenne pepper
Freshly ground black pepper
1 unbaked 9" pie shell

Cut bacon slices in half. Cut Swiss cheese
into pieces the same size of the bacon.
Fry bacon until crisp; drain. Line 9-inch
pie plate with unbaked pie shell. Overlap
bacon and cheese slices to cover bottom
of crust. Combine the eggs, cream, flour,
a pinch of nutmeg, a few grains of cayenne
pepper and black pepper. Beat well, strain
and pour over the bacon and cheese slices.
Bake in a hot oven at 400°F. for 15 minutes,
reduce heat to 325° and bake for 30 minutes
or until firm. Serves 6.
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Cocktail Sauce for Seafood
Unknown

1/3 cup chili sauce
1/3 cup tomato catsup
3/4 tsp. minced onion
1% tsp. tarragon vinegar
1 Tbsp. lemon juice
\ tsp. salt

Combine above ingredients. Add a dash of
pepper & cayenne each. Peel & add 1 small
clove garlic (optional); combine & chill.
Remove garlic before serving. Makes about
3/4 cup. I do not use the garlic.

Cocktail Sauce for Seafood
Unknown

1% cups catsup
1 Tbsp. lemon juice
1 Tbsp. Worcestershire sauce
2 Tbsp. horseradish
1% tsp. sugar
Generous dash of hot pepper sauce
Salt & pepper to taste

Combine all ingredients and chill.

French Dressing
Janet Covington

1 Tbsp. plus 1 tsp. vegetable oil
1 Tbsp. cider vinegar
2 Tbsp. water
% tsp. paprika
1/8 tsp. dry mustard
Salt & pepper to taste

Combine all ingredients in a small jar
with a tight fitting lid. Cover and
shake to blend.
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French Dressing
Elaine Hedgecock

1 cup Wesson oil
1 cup vinegar
% tsp. chili sauce
2 Tbsp. sugar
1 onion, grated
Juice of 1 lemon
1 green pepper
1 stalk celery
2 tsp. celery seeds
2 tsp. paprika
1 tsp. salt
1 piece of garlic

Mix all of the ingredients and let stand
for several hours; put through a sieve
and heat well.

Zesty French Dressing
Anne J. Allred

1 (15 oz.) can tomato sauce
1% cups salad oil
% cup vinegar
1 cup sugar
1 Tbsp. prepared mustard
1 tsp. pepper
1 tsp. salt
1 Tbsp. paprika
1 Tbsp. celery seeds
2 cloves garlic

Combine all ingredients in the container
of the electric blender. Cover and
blend thoroughly. Yield about 3% cups.
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Vinegar Oil Dressing
Lake Matthews Johnson

3 Tbsp. sugar
3 Tbsp. vinegar
2 Tbsp. oil
1 tsp. salt

Mix and use as needed. Real good for green
salad. Keeps for weeks. 1 double or
triple the recipe when I make it. Store in
refrigerator

.

C. C. Pratt's Barbecue Sauce

\ lb. butter (1 stick)
Juice of 1 lemon
\ pint vinegar
5 tsp. salt (can use less)
% tsp. black pepper
1/3 tsp. red pepper or cayenne or to taste

Combine all ingredients; heat to melt
butter. For better flavor, increase the
ingredients by about 1/3. This recipe
has been around for some time and it
really is one of the best for chicken.

Barbecue Sauce
Doris Tucker

1 Tbsp. sugar
2 Tbsp. margarine or butter
1 Tbsp. lemon juice
4 Tbsp. water
1 tsp. chili powder
% tsp. red pepper
1 tsp. ground mustard
1 tsp. paprika
2 Tbsp. Worcestershire sauce
2 Tbsp. vinegar
1 Tbsp. catsup
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Texas Barbecue Sauce
Betty Yokely

2 cups boiling water
% tsp. black pepper
4 Tbsp. brown sugar
1 tsp. garlic salt
1 cup cider vinegar
1 (5 oz.) bottle Worcestershire sauce
Juice of 4 lemons
4 Tbsp. butter

Marinate for several hours. Great for
economy steak.

Barbecue Sauce
Unknown

\ cup vinegar
% cup water
2 Tbsp. sugar
1 Tbsp. mustard
% tsp. salt
% tsp. pepper
\\ tsp. cayenne
\ cup lemon juice
Bay leaf
1 onion, sliced thinly
% cup butter
% cup catsup
2 Tbsp. Worcestershire sauce

Mix all ingredients except catsup and
Worcestershire; bring to a boil. Add
catsup and Worcestershire; boil for 1

minute. Keep in refrigerator and use
as needed.
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Meat Sauce
Myrtle Gilbert

2 lbs. ground beef
1 cup celery, chopped
2 onions
2 tsp. salt
1 Tbsp. Worcestershire sauce
1 (12 oz.) bottle tomato catsup

Brown meat and onions until the meat
changes color. Mix other ingredients
and cook for 1 hour.

Mock Sour Cream
Lake Matthews Johnson

Just add \ cup of buttermilk to 1 cup of
low-fat cottage cheese. Blend on high
speed, scraping down the container sides
often, until the mixture is smooth and
creamy. So close in taste and texture
that you 1 11 use it on fresh fruits or
baked potatoes , or in any recipe that
doesn't call for baking. (This sour
cream can't take the heat!) Makes 1 cup
at 176 calories.

Sour Cream Substitute
Mae Dillard

% cup water
1 cup cottage cheese
1 tsp. lemon juice
% tsp. salt
3/4 tsp. garlic or onion salt

Chop chives or parsley. Blend water and
cottage cheese at high speed for 20 seconds
or until cottage cheese is liquified. Add
remaining ingredients and stir to blend
well.
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Spaghetti Sauce
Dee Simmons

1% lbs. ground beef
1 cup onions ,

finely chopped
1 pod green pepper, finely chopped
1 bud garlic, finely chopped

Pour meat, onions, pepper and garlic
into saucepan and brown until meat
comes apart and slightly browns. Add
1 can of tomatoes, 1 (6 oz.) can of
tomato paste and 1 cup of water; bring
to a boil. Put in 2 tablespoons of
paprika, 3 tablespoons of chili powder
and 1 tablespoon of salt. Reduce heat
and let simmer for about 2-3 hours.
If sauce thickens too much, add another
can of tomatoes

.

Heavenly Spaghetti Sauce
Linda Eubanks

Brown 1 pound of ground chuck and % cup
of chopped onion in a large saucepan.
Add 1 large crushed garlic clove and 2

tablespoons of minced parsley; saute 1

minute. Add 2 cups of water, 1 table-
spoon monosodium glutamate, bay leaf,
2 tablespoons sugar, % teaspoon pepper,
1 teaspoon salt, % teaspoon basil, %
teaspoon oregano, 2 (16 oz. each) cans
tomato sauce, and 1 (12 oz.) can of
tomato paste. Simmer for 1 hour,
uncovered. Stir occasionally. Remove
bay leaf before serving. Makes 6-8
servings

.
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Catsup
Dr. Lee Beall

20 large tomatoes, skinned and quartered
4 large onions

,
chopped

4 green and red sweet peppers, chopped
3 cups vinegar
5 cups sugar
3 Tbsp. salt

Combine all ingredients and boil slowly
for 2 hours or until liquid is reduced.
Remove from heat. Mix 3 tablespoons of
cornstarch with water (to dissolve)

.

Mix well. Add to mixture. Bring back
to boil. Process for 15 minutes in
water bath.

Icicle Pickles ^A/^^ ^ tf^f
3*

Orpha L. Pope

2 gallons cucumbers
1 pint salt
1 gallon boiling water
A few cloves
2 Tbsp. alum
2 qts. vinegar
8 pints white sugar
1 tsp. pickling spice

Dissolve salt in 1 gallon of boiling water
and pour over cucumbers. Let stand 1 week.
Stir everyday. Drain off water and cover
with boiling water. Let stand 24 hours.
Drain and pour over cucumbers 1 gallon of
boiling water and 2 Tbsp. alum. Let stand
24 hours and drain. Pour hot over pickles,
2 quarts vinegar, 8 pints white sugar and
spices. Reheat vinegar 4 mornings and pour
over pickles. Ready to can after this has
been completed for 4 mornings.
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Chow Chow
Alna Neugent

4 cups cabbage, chopped
4 cups onion, chopped
10 green tomatoes, chopped
12 green Bell peppers, chopped
6 red peppers, chopped; add a few hot

peppers if you desire
\ cup salt
4% cups sugar
4 cups vinegar
2 cups water
2 tsp. mustard seed
1% tsp. celery seed

Mix last six ingredients; pour over
chopped vegetables. Bring to a boil
and can. This recipe was given to
me 42 years ago when Woodrow and 1

were first married by his sister,
Lucille Jones.

Chow Chow
Pearl Manuej.

4 cups ground onion
4 cups ground cabbage
4 cups ground green tomatoes
Green peppers and red peppers
\ cup salt
5 cups sugar
2 tsp. mustard seed
2 cups water
4 cups vinegar

Sprinkle salt over ground mixture and
let stand overnight. Drain and rinse.
Pour vinegar and sugar over mixture.
Heat all ingredients and can.
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Chow Chow
Sadie Weavil

1 qt. cabbage, chopped
1 qt. green tomatoes, chopped
1 qt. green peppers, chopped
2 large onions

,
chopped

\ cup salt
1% cup vinegar
1% cup water
2 cups brown sugar, firmly packed
1 tsp. dry mustard
1 tsp. tumeric
1 tsp. celery seed

Chop cabbage, tomatoes, peppers, and
onions. Add salt. Let stand overnight.
Drain and press. Boil for 5 minutes:
vinegar, sugar, water and spices. Add
chopped ingredients. Heat and put into
sterilized jars. Seal immediately.

Homemade Mustard
Joyce Conner

4 oz. dry mustard
1 cup cider vinegar

Mix and let set overnight.

Add: 4 eggs
1 cup sugar

Cook in a double broiler for 10 minutes
or until mixture thickens. Put into
small jars.
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Crape Conserve
Dorothy Feeser

4 lbs. Concord grapes
2 lbs. sugar
\ tsp. salt
1 cup seedless raisins
1 orange, finely chopped
1 cup English walnuts, chopped

Pop pulp from skins. Cook pulp and
strain out seeds. Then cook the pulp,
sugar, salt, raisins and orange until
it begins to thicken. Add grape skins
and cook for 10 minutes or until thick.
Add nuts to the conserve; bring back
to a boil and can. Or pour into jelly
glasses and when cold, cover with wax.

Peach Conserve
Dorothy Feeser

Let stand overnight:
3 lbs. mashed or chopped peaches
3 lbs. sugar

Add: Juice of 1 lemon
Juice of 2 oranges
Rind of 1 orange

Simmer until thick. Add 1 bottle of
maraschino cherries that have been
cut into small pieces. Also add the
juice from the bottle of cherries.
Bring to a boil and can.
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Dill Pickles

Doris Tucker

Wash cucumbers. Put dill and % bud of
garlic in bottom of jar which has been
sterilized. Add cucumbers, then more
dill and garlic bud. When you have filled
the jar, add 1/8 teaspoon of powdered alum
to each jar.

Solution: 1 quart white vinegar
3 quarts water
1 cup salt (canning salt)

Bring to a boil and pour over cucumbers
and seal. Keep sealed one week before
opening to eat. (1 limb of fresh dill
or % teaspoon dill seed you buy in a jar
at your supermarket.)

Bread & Butter Pickles

Jean Swaim

30 cucumbers
10 small onions
4 Tbsp. uniodized salt

Slice cucumbers and onions together.
Cover with salt. Let stand for 1 hour.
Drain.

Spiced Vinegar: 5 cups cider vinegar
4 cups sugar
1 tsp. tumeric
1 tsp. ground ginger
1 tsp. mustard seed
1 tsp. celery seed

Bring to boil, then add cucumbers and
onions. Simmer for 10 minutes. Seal
in jars. Process for 5 minutes in hot
water bath. Yields 14 pints.
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Watermelon Sweet Pickles

Mozelle P. Snyder

Peel green and red off; cut up in small
pieces. Soak rinds in salt water for 1

day and night. Drain off and put them
in ginger water; let boil for a minute
or two. Then drain all the water off.
Put 1 lb. of sugar and 1 pint of
vinegar to every 3 lbs. of rines.
Flavor with cinnamon bark and spice -

cloves. Cook a few minutes and can.

Ice Box Pickles

Lucille Sapp

Slice cucumber and onions in a gallon
glass jar. (4 medium onions)

Cover with: 4 cups vinegar
4 cups sugar
% cup salt
\\ teaspoon celery seed
1% teaspoon mustard seed
\\ teaspoon tumeric

Refrigerate and stir once or twice a
day for 3 days. Keeps well for months.

Mom Ross's Dill Pickles

Joyce Conner

12 cups water
1 cup salt
3 cups cider vinegar

Combine ingredients. Boil for 1 minute.
Pour over cucumbers in a jar. Place 1

head of dill (or ground dill weed) in
each jar. Seal. Makes 8 quarts.
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14-Day Pickles

Susan & Lee Beall

Put 1 gallon cucumbers (cut), 1 cup of
salt and cover with water.

8th day: Pour off water and cover with
boiling water.

9th day: Pour off water and add 1 Tbsp.
alum; cover with boiling water.

10th day: Drain; cover with cold water.
11th day: Drain; mix 2 cups vinegar and

4 cups sugar; in a cheesecloth bag,
put 1 Tbsp. each of celery seed,
cinnamon bark and cloves; bring to
a boil and pour over pickles.

12th day: Pour off into a pan, boil,
and pour back.

13th day: Pour off into a pan, boil,
and pour back.

14th day: Heat again and seal in jars.

Green Tomato Pickle

Alna Neugent

8 lbs. green tomatoes, chopped fine
4 lbs. brown sugar
1 qt. vinegar
1 tsp. mace
1 tsp. cinnamon
1 tsp. cloves

Boil tomatoes and sugar for 3 hours. Add
other ingredients and boil for 15 minutes
more. Let cool and seal in jars.
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Mom Ross's Pickled Beets
Joyce Conner

Cook and skin beets. Slice and fill jars
Add 1 teaspoon of salt per quart jar (%
teaspoon per pint)

2 cups water
1 cup cider vinegar
1 cup sugar

Boil the above 3 ingredients together.
Pour over beets to fill jars. Seal.
Makes 5 pints.

Pickle Relish

Doris Tucker

3 large cucumbers
2 medium ribs celery (each cut in 1-inch

pieces)
1 green pepper, cut in 12 pieces
1 sweet red pepper, cut in 12 pieces
1 medium onion, quartered
Salt to taste
Water
1% cups vinegar
1 cup sugar
1 tsp. mustard seed

Remove seeds from cucumbers, if tough.
Shred cucumbers. Process other vegetables
coarsely; add to shredded cucumbers.
Sprinkle with salt; add enough water to
cover vegetables and stir. Let stand for
1 hour. Drain well. In 3-quart saucepan,
combine vinegar, sugar and mustard seed;
bring to a boil and add vegetables. Simmer
uncovered for 15 minutes. Place in hot
sterilized jars and cool. Refrigerate.
Will keep in refrigerator for several weeks.
Or, for home canning, seal sterilized jars
tightly with vacuum seal and process in
hot water bath for 10 minutes.
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Pear Relish
Alna Neugent

1 peck pears
6 large onions
4 red bell peppers
2 lbs. sugar
1 Tbsp. allspice
5 cups vinegar

Grind vegetables in a food chopper. Add
vinegar and sugar; cook for 30 minutes.
Seal in jars.

Apple Butter
Gladys Paschel

2 cups unsweetened applesauce
% cup sugar
1 tsp. cinnamon
\ tsp. allspice
1/8 tsp. ginger
1/8 tsp. cloves

Combine ingredients and bring to a boil.
Cook % hour, stirring often. Makes \\
cups

.

Apple Butter
Joan Roggenkamp

12 cups cooked apples
10 cups sugar
1 pkg. strawberry jello (small pkg.)
2 Tbsp. cinnamon

Cook all ingredients for 20 minutes.
Spoon into hot jars and seal.
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Relish

Doris Tucker

1% qts. green tomatoes, chopped
1 qt. green peppers or red, chopped
1 pod Hot pepper, chopped
1 qt. onions, chopped
1% cups vinegar
3 cups sugar
4 Tbsp. salt

Boil and then simmer for a long time
until syrup thickens.

Holiday Relish
Karen Manning

1 lb. raw cranberries, ground
2 apples, chopped
Juice of 2 oranges
1 (8 oz.) can crushed pineapple
1 cup pecans, chopped
1% cups sugar (more if desired)

Combine all ingredients. Refrigerate.
Will keep for some time.

Bean Relish

Adele Tucker

1 can French green beans
2 onions

, chopped
1 cup celery
1 can English peas
1 cup sugar
1 cup vinegar
% cup cooking oil

Drain beans and peas. Mix all ingredients
and let stand for 24 hours before serving.
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Pies & Puddings

Apple Pie 217,218,219,220
Apple Pudding 256
Apple-Lime Pudding 257
Banana Pudding 257
Buttermilk Pie 222
Butterscotch Pie 223
Cherry Freeze 254
Chess Pie 224
Chess Tarts 238
Chocolate Chess Pie 224
Chocolate Delight 226
Chocolate Pie 225,226,227,228
German Chocolate 228
Cobbler 256
Coconut Pie 229,230,231
Egg Custard 231 ,232
Japanese Pie 248
Jello Pie 252
Key Lime Pie 223
Lemonade Pie 233,234,235,236,237
Lemon Chess Pie 233
Lemon Custard Ice Cream Pie 234
Lemon Delight Pie 234
Meringue 254
Million Dollar Pie 248
Paradise Pie 243
Peach Pie 218,221,222
Pecan Pie 221,239,240,241,242
Pecan Chess Pie 242
Pecan Tarts 238
Persimmon Pudding 258,259,260
Pineapple-Coconut Pie 243
Pumpkin Pie 244,245,246,247,250
Rice Pudding 259
Ritz Cracker Pie 235
Shoo-Fly Pie 249
Sour Cream-Raisin Pie 250
Sweet Potato Pie 247,250,251
Strawberry Pie 252,253
Pie Crust 254,255





Apple-Cheese Pie

Gladys Paschal

1 unbaked pie shell
2 cups unsweetened applesauce
1 cup brown sugar
% cup flour (3/4 cup if juicy)
1 cup cheese, grated
% stick butter or margarine

Mix sugar & flour well. Add cheese &

butter; put % of this mixture in crust;
add applesauce. Add other half & bake at
375° for 30-40 min. until brown. Note:
I like some cinnamon sprinkled on mine.

Apple Pie with Nut Topping
Mary Lea Baker

1 cup all-purpose flour
% cup firmly packed light brown sugar
% tsp. ginger
% cup margarine
% cup nuts , chopped
3 Tbsp. cornstarch
1/8 tsp. salt
2 Tbsp. butter
% cup honey
1 tsp. lemon juice
4% cups apples, sliced
1 unbaked 9-inch pastry shell

Stir flour, sugar & ginger together. Blend
in butter & nuts; reserve for topping. In
large bowl, stir cornstarch & salt together.
Stir in melted butter, honey & lemon juice.
Add apples; toss until well coated. Spoon
into pastry shell. Sprinkle reserved top-
ping over apples. Bake at 400° for 15 min.;
reduce heat to 350° & bake until apples are
tender & crust is browned, about 30 minutes.
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Apple Crumb Pie

Suzanne Pleming

5-6 tart apples
2 Tbsp. sugar
1 tsp. nutmeg
1 cup flour
1 cup brown sugar
% cup butter
3 Tbsp. milk

Mix sugar & nutmeg; pour over apples that
are sliced very thin into pie pan lined
with pastry. Place brown sugar & flour
in a bowl; cut butter into this until
crumbly. Pour this over apples and on
top; pour milk. Bake in a moderate oven
at 350° until done.

Fresh Peach Pie

Dotsie Hester

1 (6 oz.) can frozen orange juice
1 cup sugar
4 Tbsp. cornstarch
1 tsp. almond flavoring
3 large, fresh ripe peaches
1 baked pastry shell
Whipped cream or prepared topping

Dilute juice with 2 cans of water. Add
to sugar & cornstarch. Cook until thick
& bubbling. Add flavoring. Remove from
heat & cool slightly. Slice peaches into
cooked pie shell. Pour orange mixture
over peaches and chill at least 1 hour.
Cover with whipped cream before serving.
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No Sugar Apple Pie

Doris Tucker

6 oz. frozen apple juice (Seneca apple
juice)

2 Tbsp. cornstarch
7 cups apples, sliced
1 Tbsp. lemon juice
Dash of salt
1 tsp. cinnamon

Combine cornstarch and apple juice. Add
remaining ingredients. Cook on medium
heat until apples are tender. Pour into
pie shell. Cover with top crust. Bake
at 350° for 30-35 minutes.

Apple Pie

Jessie Charles

This is a delicious pie. Put roll- out
crust in pan; use tart apples.

1 (#2) can unsweetened applesauce
1 cup sugar
% cup flour
% stick butter or margarine
1 cup cheese, grated

Mix sugar and flour; add margarine and
cheese. Mix well with your fingers.
Put % of mixture on an unbaked pie crust;
add applesauce & % of mixture on top.
Bake for 30 or 40 minutes or until brown
at 375°.
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Fresh Apple Pie

Brenda Berrier

1% cups apples, chopped
1 cup white sugar
3/4 stick margarine, melted
1 Tbsp. flour
1 egg, well beaten
1 tsp. cinnamon
1/8 tsp. salt

Mix together; pour into pie shell. Bake
at 350° until apples are done.

French Apple Pie

Connie Angel

1 quart tart apples, sliced
3 Tbsp. flour
% cup white sugar
1/8 tsp. salt
% tsp. cinnamon
2 Tbsp. water
% stick margarine
% cup pecans ,

chopped

Line a 9-inch pie pan with favorite
crust and fill with apples. Mix flour,
sugars, salt and cinnamon together.
Spread over apples and add water. Slice
margarine over all and cover with pecans.
Bake at 350° for about 45 minutes or un-
til apples are tender. May be served
warm with ice cream.
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Peach Pie

Etta L. Pope

3 Tbsp. cornstarch
4 Tbsp. dry peach gelatin
1 cup sugar
1 cup warm water
Fresh peaches, peeled & sliced
Baked pie shell

Mix dry ingredients in a small saucepan.
Add water and cook stirring over medium
heat until mixture thickens and begins
to turn clear. Cool. Pour part of the
mixture into cooled shell. Add peaches,
enough to fill shell. Pour remaining
sauce over peaches and refrigerate.
Garnish with whipped cream. Strawberries
and strawberry jello can be used too.

Pecan Pie

Frances Petty
(Barbara Simpson 1

s

mother)

1 3/4 cups white sugar
% cup dark corn syrup
% cup melted margarine
1 Tbsp. water
3 eggs
1% cups pecans

,
chopped

% tsp. salt
1 tsp. vanilla

Mix well. Bake at 325° until top is
firm, approximately 45 minutes.
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Peach Pie

Evelyn Sapp

1 (3 oz.) pkg. peach jello
1 cup sugar
1 cup boiling water
1 cup Cool Whip
5 cups fresh peaches, sliced

Slice peaches; add sugar. Let set in
refrigerator overnight. Dissolve gela-
tin in boiling water. Cool until gela-
tin begins to thicken. Add drained
peaches and Cool Whip. Stir gently.
Pour into a 9-inch pie crust. (Option:
top with Cool Whip.)

Buttermilk Pie

Ethel Motsinger

1 cup buttermilk
3 eggs
1-3/4 cup sugar
% cup butter
3 Tbsp. flour
1 tsp. vanilla
1 tsp. nutmeg

Mix all ingredients and pour into an
unbaked pie shell. Bake at 350°.
Makes a large 10" pie.
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Butterscotch Pie

Annie Whicker

1 cup brown sugar
1 heaping Tbsp. flour
\ tsp. Salt
1 cup milk
3 Tbsp. Butter
2 egg yolks
1 tsp. vanilla

Mix flour and brown sugar. Melt margarine
in saucepan and add sugar 5c flour; mix
well. Add egg yolks and milk; cook until
thick. Add vanilla and stir well. Pour
into baked pie shell. Beat egg whites
and \ tsp. cream of tartar until it forms
a soft peak. Gradually whip in \ cup
sugar and whip until it holds a firm peak.
Pile on pie and seal to inside edge of pie
shell. Bake in a 325° oven until top is
golden brown, about 15 minutes.

Key Lime Pie

Joyce Conner

1 can Eagle Condensed Milk
% cup lime juice
2 eggs

Mix together and pour into baked pie crust.
Bake at 400° for 8 minutes. When cool, top
with whipped topping. For lime (green)
color add a few drops of green food color-
ing.
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Chess Pie

Janet Weavil

1 stick margarine, melted
1% cups sugar
3 eggs, slightly beaten
1 Tbsp. cornmeal
1 Tbsp. vinegar
1 tsp. vanilla
Pinch of salt

Mix thoroughly; pour into 2 unbaked pie
shells. Bake for 45 minutes in 325° oven.

Chess Pie

Orpha L. Pope

1 cup Karo syrup (#^<a lr

2 eggs
2/3 cup oatmeal
2/3 cup white sugar
1 stick margarine
1 tsp. vanilla

Combine in 9" pie shell. Bake at 250°
for 30-40 minutes.

Chocolate Chess Pie

Kathy Grady

1% sticks margarine
3 cups sugar
4 eggs
1 cup canned milk
2 Tbsp. self-rising flour
6 Tbsp. cocoa

Melt margarine; combine all ingredients.
Put in an unbaked shell for 1 hour at 300°
Makes 2 pies.

224



Chocolate Pie

Mrs. J. W. Bryant

1 cup sugar
2 egg yolks
1 Tbsp. flour
% cup cocoa, dissolved
% cup warm water
1 small can milk

Mix all together. Pour into unbaked pie
shell and bake. (For meringue, beat two
egg whites until stiff and add \ tsp. of
salt and 2 Tbsp. of sugar.

Chocolate Pie

Barbara Laughter

1 cup sugar
2 cups milk
3 Tbsp. flour
3 Tbsp. cocoa
2 egg yolks
1 tsp. vanilla
1 tsp. butter
2 egg whites
% tsp. vanilla
\ tsp. cream of tartar
3 Tbsp. sugar

Mix sugar, cocoa & flour in saucepan. Add
milk & egg yolks. Cook over medium heat,
stirring constantly until boiling. Boil
about 3 minutes. Remove from heat; add
vanilla & butter. Pour into baked pie
crust. Beat egg whites, vanilla & cream
of tartar until peaks form. Gradually add
sugar, beating until stiff & glossy.
Spread over filling, sealing side to pas-
try. Bake for 12-15 minutes at 350°

, or
until golden brown.
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Quick Chocolate Pie

Dotsie Hester

2 sticks butter (do not use margarine)
2 cups powdered sugar
3 eggs
3 squares chocolate, melted
1% cups pecans, toasted
1 tsp. vanilla
Graham cracker pie crust
Whipped cream

Cream butter & sugar together. Add eggs,
one at a time, beating well after each.
Add melted chocolate; beat well. Add
vanilla & pecans. Carefully spread in a
prepared graham cracker crust. Chill for
12 hours. Serve with whipped cream.

Chocolate Delight
Robin Weavil

1st layer: 1 cup plain flour
1% sticks margarine
3/4 cup nuts, chopped

Blend & bake in 9" x 13" pan for 15 minutes
or until brown at 325°. Let cool.

2nd^ layer: 1 cup powdered sugar
1 (8 oz.) pkg. softened cream

cheese
Cream these together.

Add: 1 (9 oz.) carton cool whip. Blend
and spread over first layer.

3rd layer: 2 boxes chocolate instant
pudding & pie filling

3 cups milk
3/4 cup sugar

Mix together and spread over cream cheese
mixture. Top with cool whip; sprinkle with
nuts

.
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Blender Chocolate Pie

Unknown

2% cups sugar
4 eggs , whole
Dash of salt
1 tsp. vanilla
7 Tbsp. cocoa
1 stick margarine, melted
1 (13 oz.) can Carnation

Blend on low speed. Pour in 2 unbaked
pie shells or 3 shallow frozen shells.
Bake at 350° for 30 minutes or until
done (rises up and then settles down
smooth)

.

Rich Chocolate Pie

Connie Angel

3/4 cup sugar
1 stick butter
1 tsp. vanilla
1 square of chocolate
2 eggs
1 baked pie shell or Graham cracker crust
Whipped cream

Cream sugar, butter and vanilla. Melt
chocolate; cool. Add chocolate to cream-
ed mixture. Add eggs, one at a time.
Beat for 5 minutes after adding each egg.
Pour into pie shell. Chill. Top with
whipped cream and serve.
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Chocolate Cream Pie

Hattie P. Winfree

1 cup sugar
% tsp. salt
1 Tbsp. flour
2% Tbsp. cornstarch
1 tall can (1 2/3 cups) evaporated milk
1 cup water
2 eggs , beaten
2 squares unsweetened chocolate
2 Tbsp. butter
1 tsp. vanilla flavoring

In a large saucepan, combine sugar, salt,
flour, cornstarch, milk, water & chocolate.
Bring to a boil; cook for 3 minutes or un-
til mixture thickens, stirring constantly.
Remove from heat. Stir about half of hot
mixture into the eggs; combine with balance
of mixture in saucepan. Cook for 1 minute
longer over low heat, stirring. Remove
from heat. Stir in butter and vanilla.
Pour immediately into pie shell.

German Chocolate Pie

Brenda Berrier

3 cups sugar
7 Tbsp. cocoa
Pinch of salt
1 large can evaporated milk
4 eggs, beaten
1 tsp. vanilla
1 can coconut
1 cup nuts
1 stick margarine, melted

Mix above together. Bake at 350° for
40-50 minutes. Will make 2 deep crusts
or 3 regular pie crusts.
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Fresh Coconut Pie

"Jenny" Linville

Mix 2 cups milk into vanilla instant
(Jello) pudding. Mix some coconut in
pudding. (1 buy the frozen coconut.)
Pour in baked pie shell (cooled) . Put
all of the coconut you want on top.

Coconut Pie

Shirley Matthews

1/3 cup flour
2/3 cup sugar
% tsp. salt
2 cups milk, scalded
3 egg yolks, slightly beaten
2 Tbsp. butter
% tsp. vanilla
1 baked 9-inch pastry shell
3 egg whites, beat until stiff
6 Tbsp. sugar

Mix flour, 2/3 cup sugar, and salt. Grad-
ually add milk. Cook over moderate heat,
stirring constantly, until mixture thick-
ens and boils. Cook for 2 minutes; re-
move from heat. Add a small amount to
egg yolks; stir into remaining hot mixture.
Cook for 1 minute, stirring constantly.
Add butter, vanilla and 1 cup of fresh
coconut; cool slightly. Pour into baked
pastry shell. Cool. Cover with meringue
made of egg whites and 6 Tbsp. sugar.
Bake in a moderate over at 350° for 12-15
minutes

.
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The (Best) Coconut Pie

Ginny Gordon

5 eggs
1 3/4 cups sugar
1 3/4 cups coconut (angel flake)
3/4 cup buttermilk
1 stick butter, melted
1 tsp. lemon flavoring
1 tsp. vanilla flavoring
% tsp. salt

Beat eggs; add all other ingredients and
mix well. Pour into 2 unbaked pie shells.
Bake until light brown & firm. About 325°
to 350°.

Easy Coconut Custard Pie

Connie Simmers

2 cups milk
1 cup sugar
% lb. margarine
1% tsp. vanilla
% cup flour
1 cup coconut
4 eggs
Dash of salt

Blend all together in a blender. Preheat
oven to 450°. Grease a large 9-inch pie
pan. Fill and bake for 10-15 minutes.
Turn temperature down to 375° and bake
for another 20-25 minutes until done.

230



Coconut Pie

Mary Lea Baker

Cream together 2 cups sugar and 1 stick
margarine. Add 5 beaten eggs, one at a
time. Add 3/4 cup buttermilk, 1 (7 oz.)
can angel coconut and put into 2 pie
crusts. Bake for 45 minutes at 325°.

Egg Custard Pie

Mrs . Guy Sapp

3/4 cup sugar
3 eggs
1 tsp. vanilla
% cup carnation milk
1 cup dairy milk
Salt

For 2 pies : 1% cups sugar
6 eggs
2 tsp. vanilla
1 cup carnation milk
2 cups dairy milk
3/8 tsp. salt

Scald milk. Beat eggs lightly. Add sugar,
vanilla and salt. Pour into crust. Sprin-
kle top with nutmeg. Bake at 475° for 5

minutes, then bake at 425° for 10-12
minutes or until done.
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Egg Custard Pie

Bobbie Berry

1 stick butter
1 Tbsp. flour
3 eggs
1 cup sugar
1 cup milk
Nutmeg

Beat eggs; add sweet milk. Combine sugar
and flour; add to eggs and milk. Then
add melted butter. Beat slightly. Pour
into unbaked pie shell and sprinkle with
nutmeg. Bake at 450° for 10 minutes;
then at 325° for 30 minutes.

Old-Fashioned Egg Custard
Othello Hastings

% stick butter or margarine
1 level Tbsp. flour
3 yellow of eggs
1 cup sugar
1 tsp. nutmeg stirred into 1 cup milk

Beat margarine, flour, eggs and sugar.
Add nutmeg and milk mixture. Pour un-
cooked mixture into a pie shell and
cook until done. Test by shaking.
Bake at 350°.

Meringue Topping

:

3 egg whites
% tsp. cream of tartar
Dash of salt
2 Tbsp. sugar to each egg

Beat until it stands in a peak, but is
not dry.
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Lemonade Pie

Judy Smith
Joyce Conner

1 small can frozen lemonade
1 small carton Cool Whip
1 can Eagle Brand milk
\ cup sugar (optional)

Combine in blender and pour into a
graham cracker crust. Chill and serve.

Lemon Chess Pie

Lucille Sapp

1 cup sugar
\ cup margarine, melted
2 eggs , beaten
% cup milk
% Tbsp. flour
% Tbsp. cornmeal
Juice & grated rind of 1 lemon

Mix ingredients as given; pour into pie
shell. Bake at 350° for 30 minutes.
(Mrs. Monnie Sapp's recipe.)

Lemon Delight Pie

Connie Angel

1 can Eagle Brand milk
1 small can lemonade, thawed
1 (8 oz.) container Cool Whip
1 Butter Crust Pie Shell

Mix together Eagle Brand milk and
lemonade. Fold in Cool Whip and chill
in prepared crust.
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Lemon Custard Ice Cream Pie

Camille Martin

6 Tbsp. butter or margarine, softened
1 cup flour
\ cup powdered sugar
2 eggs, beaten
3/4 cup sugar
2 Tbsp. flour
3 Tbsp. lemon juice
1 tsp. lemon peel, grated
1-qt. Baskin-Robbins Lemon Custard Ice

Cream (another brand of lemon ice
cream can be substituted)

1 cup whipping cream or heavy cream
8 thin slices of lemon

Make a shortbread crust by blending the
butter, 1 cup flour and powdered sugar.
Press mixture into the bottom and sides
of a 9-inch greased pie pan. Bake in a
350° oven for 15 minutes (325° for a

glass pan)

.

Mix eggs, sugar, 2 Tbsp. flour, lemon
juice and peel. Pour over hot crust;
bake for 20 minues longer. Remove
from oven; let cool completely. Fill
cooled crust with slightly softened
ice cream. Freeze. Beat cream with 2

Tbsp. of sugar and 1 tsp. vanilla until
stiff peaks form. Swirl whipped cream
over top of pie. Garnish with twisted
lemon slices. (Cut each slice from the
edge to center once.) Freeze at least
3 hours. Remove from freezer about 10
minutes before serving to mellow. Makes
8 servings.
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Lemon Luscious Pie

Nell S. Kiser

1 cup sugar
3 Tbsp. cornstarch
\ cup butter
1 Tbsp. grated lemon rind
\ cup lemon juice
3 egg yolks, unbeaten
1 cup milk
1 cup sour cream

Combine sugar and cornstarch in saucepan.
Add butter, rind, juice and egg yolks.
Stir in milk. Cook over medium heat,
stirring until thickened. Cool. Fold in
sour cream. Top with whipped cream.

Ritz Cracker Pie

Nell Kiser

Mix 20 Ritz Crackers (crushed)
, % cup

white sugar and % cup chopped pecans.
Beat 3 egg whites until stiff. Add %
cup brown sugar, % tsp. vanilla and \
tsp. salt. Fold cracker mixture into
egg white mixture. Pour into a greased
pie plate and bake for 20 minutes at 350°

Filling: pint whipping cream, whipped
stiffly

Tbsp. sugar
tsp. vanilla
small can crushed pineapple,
well drained

small jar red cherries,
chopped

Spread over cooled crust and put in the
refrigerator overnight.
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Perfect Lemon Meringue Pie

Rachel Hester

1 pie crust, baked

Filling: % cup cornstarch
3 Tbsp. flour
1 3/4 cup sugar
% tsp. salt
4 egg yolks, slightly beaten
% cup lemon juice
1 Tbsp. grated lemon peel
1 Tbsp. butter

Merin gue : 4 egg whites
\ tsp. cream of tartar
% cup sugar

In a saucepan, combine cornstarch, flour,
1 3/4 cup sugar, and salt; mix well.
Gradually add 2 cups water, stirring un-
til smooth over medium heat; bring to
boiling, stirring occasionally and boil
for 1 minute until shiny and trans luscent

.

Quickly stir some of hot mixture into
yolks. Pour back into hot mixture and
stir to blend. Return to heat. Cook
slowly for 5 minutes. Remove from heat,
stir in lemon juice, peel and butter.
Pour into pie shell. Beat egg whites and
cream of tartar until frothy. Gradually
beat in sugar, 2 Tbsp. at a time, until
peak forms. Spread over pie and bake for
7-9 minutes at 400°.
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Sour Cream Lemon Pie

Kathy Hildebrand

1 cup sugar
% cup cornstarch
1% cups milk
3 egg yolks, slightly beaten
1 tsp. lemon rind
1/3 cup lemon juice
% cup butter
1 cup sour cream

In a 2-qt. saucepan, stir first 2 ingre-
dients. Gradually stir in milk until
smooth. Stir in next 3 ingredients. Add
butter, stirring constantly. Bring to a
boil over medium heat and boil for 1 min.
Pour into a bowl, cover and refrigerate
for 40-50 minutes. Fold in sour cream;
turn into pie crust. Refrigerate for 2

hours or until firm. Garnish with whipped
cream or meringue.

Lemon Pie

Dotsie Hester

1 large, unpeeled lemon (slice & remove
seeds)

1 stick butter or margarine
1% cups sugar
4 eggs

Put all ingredients into a

only a moment of blending,
pared pastry (2 small pies
shells) . Bake at 350° for

blender; takes
Pour into pre-

or 14 tart
30-35 minutes.

237



Chess Tarts
Betty Bryant

3 eggs
1 lb. brown sugar
1 Tbsp. flour
\ lb. butter or margarine, melted
1 tsp. vanilla

Put all ingredients in bowl and mix well.
Pour into an unbaked pastry shell and
bake in hot oven for 10 minutes. Then
reduce heat to 300°. This will make 20
tarts or 2 pies.

Pecan Tarts
Fran Fiumara

Filling: 1 egg
3/4 cup brown sugar
Dash of salt
1 Tbsp. butter
1 tsp. vanilla
2 cups pecans , chopped

Beat these ingredients together except
nuts

.

Pastry: 1 (3 oz.) pkg. cream cheese
% cup butter
1 cup flour

Cream together cheese and butter. Add
flour, % at a time. Chill for 1 hour.
Shape into 2 dozen 1-inch balls. Place
in an ungreased tart tin (very small).
Press dough to bottom and sides. Put
tsp. of pecans in bottom of cups and
add about 1 tsp. filling and top with
1 tsp. more pecans. Bake at 325° for
30-35 minutes. Cool and remove from
pan.
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Pecan Pie

Bobbie Berry

3 eggs
1 cup Karo dark corn syrup
1 cup sugar
2 Tbsp. margarine, melted
1 tsp. vanilla
1/8 tsp. salt
1 cup pecans

,
chopped

Beat eggs slightly. Mix in next five
ingredients; then nuts. Pour into an
unbaked pie shell. Bake at 400° for
15 minutes; then at 350° for 30-35
minutes (filling should be slightly
less set in center than around edges).

Pecan Pie

Jean Swaim

3 eggs , beaten
1 box light brown sugar
1 stick margarine, melted
3 Tbsp. flour
3 Tbsp. milk
1 tsp. vanilla
1 cup pecans

,
chopped

2 pie shells

In a large bowl, mix brown sugar and
flour. Add all other ingredients,
except pecans and stir until well blend-
ed. Add pecans. Pour into 2 unbaked
regular size frozen pie shells. Bake
for 25-30 minutes at 350°.
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Pecan Pie

Georgia Dunlap

% stick butter
3/4 cup sugar
1 cup white karo syrup
3 eggs
1 Tbsp. water
1 Tbsp. flour
1 tsp. vanilla
Pinch of salt
1 cup pecans
Unbaked 9-inch pie shell

Chill thoroughly. Add sugar, butter, nuts,
syrup, vanilla, water, flour and salt to
beaten eggs. Mix well. Pour in shell.
Bake at 350° for 45 minutes. Bake on the
lower rack. Double recipe makes 3 pies
in frozen, shallow shells.

Pecan Pie

Fleta Hohn

1 9" unbaked pastry shell
3 Tbsp. butter
% cup granulated sugar
3 Tbsp. self-rising flour
Dash of salt
3 eggs, beaten
1 cup dark corn syrup
1 tsp. vanilla
3/4 cup pecans

Cream butter, sugar, flour and salt
together. Add beaten eggs. Mix
thoroughly. Add syrup. Stir in
pecans. Pour into pie shell. Bake at
375° for 40 minutes.
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Pecan Pie

Myrtle Gilbert
Carolyn Voss

2 eggs
2 cups brown sugar (Dixie Crystal)
% cup margarine, melted
% cup sweet/milk
2 Tbsp. flour
1 tsp. vanilla
1 cup pecans

Mix well and pour into a 9-inch pie
shell. Bake for 1 hour at 325°.

Pecan Pie

Rachel Hester

1 cup brown sugar
% cup white sugar
2 eggs
3/4 stick margarine
1 Tbsp. flour
3 Tbsp. milk
1 tsp. vanilla
1 cup pecans

Beat eggs in a saucepan and add all other
ingredients, except nuts. Melt until the
sugar is mixed well and cook for 3 minutes
or until sugar is dissolved. Pour over
pecans in pie crust. Bake at 350° for
35-40 minutes. Don't overcook - might be
shakey in middle.
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Fearington House Bourbon Pecan Pie

Unknown

3 eggs
1 cup white sugar
1 cup light karo syrup
% tsp. salt
1 Tbsp. bourbon
1 cup pecans

,
chopped

Beat eggs; add sugar and beat well. Add
syrup and mix well. Add remaining in-
gredients. Bake at 350° for 45-60 min-
utes. This is a specialty of Fearington
House in Chapel Hill.

Pecan Chess Pie

Lake Matthews Johnson

This recipe came from a Civil War kitchen
from my great-grandmother Brittan.

1 lb. light brown sugar
4 eggs
1 stick butter
2 tsp. vanilla
1 tsp. vinegar
1 cup pecans

Combine above ingredients and beat slight-
ly. Pour into a 9-inch unbaked pie crust.
Bake at 400° for 8-10 minutes, then reduce
heat to 325° and bake until firm. This is
rich but very good and will keep for days.
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Paradise Pie

Nancy Bodenhamer

1 cup sugar
1 cup pineapple juice
6 medium size apples
1/8 tsp. salt
% tsp. butter
2 tsp. cornstarch
2 tsp. cold water

Bring pineapple juice and sugar to a boil
in a saucepan. When boiling, add apples,
pared and cut in fourths. Cook slowly,
uncovered, until tender. When cooked,
lift carefully and arrange in a 10-inch
pie pan lined with unbaked pastry. Dis-
solve cornstarch in cold water and add to
hot syrup. Cook until thickened and add
butter and vanilla. Pour over apples in
pie pan. Roll pastry, cut in strips and
place over apples. Brush with milk and
brown in oven. (This recipe won in two
different national pie contests, about 4

years apart, by a different woman. The
only change was in the flavoring.

)

Pineapple-Coconut Pies

Nancy Blue
Patsey Nann

1 small can crushed pineapple, do not drain
1 small can Angel Flake coconut
4 eggs
1 stick margarine, melted
1 cup brown sugar
1 cup white sugar

Bake in 2 pie shells at 300° for 40 minutes.
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Pumpkin Pies

Jean Swaim

2 frozen pie shells
1 can Libby's concentrated pumpkin
3/4 cup brown sugar
2 Tbsp. margarine, melted
% tsp. salt
1 tsp. ginger
3 eggs, beaten
Milk - 1 cup if using regular pie shells

2 cups if using deep dish pie shells

Mix all ingredients together except milk
and eggs. In a separate small bowl, com-
bine milk and eggs; blend. Combine the 2

mixtures. Pour into 2 pie shells. Bake
at 425° for 15 minutes, then reduce heat
to 350° for 30 minutes.

Pumpkin Pie

Joan Roggenkamp

2 cups pumpkin, cooked
2 eggs
3/4 cup sugar
% cup molasses
2 Tbsp. flour
2 Tbsp. butter, melted
1% tsp. pumpkin pie spice
Pinch of salt
Enough milk to make consistency of corn

bread mixture

Mix all ingredients and pour into a 9- inch
pie shell. Bake at 450° for 10 minutes.
Reduce to 300° for 45 minutes or until a
knife inserted comes out clean.
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Pumpkin Pie

"Jenny" Linville

4 eggs
2% cups brown sugar (loosely packed)
% cup honey
4 cups cooked pumpkin, mashed
% tsp. salt
3 tsp. cinnamon
1% cups evaporated milk, undiluted
% cup orange juice
3 (9-inch) pie shells

Beat eggs well; add sugar, honey, pumpkin,
salt and cinnamon. Mix well. Add milk
and juice; stir well. Pour into prepared
pie crusts. Bake at 425° for 10 minutes.
Reduce heat to 300° and bake for 35
minutes longer.

Pumpkin Pie Filling

Bess Pleming

1% cups canned pumpkin
3 eggs
1 cup brown sugar ,

packed
% tsp. salt
1 tsp. cinnamon
% tsp. ginger
1 cup evaporated milk, undiluted

Heat pumpkin in a saucepan over low heat
for 10 minutes, stirring. Beat eggs and
add brown sugar, salt, spices and pumpkin.
Add milk; mix. Pour into shell. Bake at
400° for 10 minutes and then at 350° until
done.
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Pumpkin-Mincemeat Pie

Katherine Miller

1 (8% oz.) can crushed pineapple
1 cup mincemeat
1 unbaked 9-inch pastry shell
1 (1 lb.) can pumpkin
\ cup sugar
% tsp. cinnamon
\ tsp. ginger
% tsp. nutmeg
\ tsp. salt
2 large eggs, beaten
1 small can (2/3 cup) evaporated milk,

undiluted
\ cup syrup from pineapple
Sweetened whip cream (optional)

Drain pineapple well, reserving syrup.
Combine mincemeat and pineapple; spread
over the bottom of the pastry shell.
Combine pumpkin, sugar, spices and salt.
Blend in eggs, milk and pineapple syrup.
Carefully pour over mincemeat mixture.
Bake below oven center, in hot oven at
400° for 50 minutes or until knife in-
serted halfway between center and edge
comes out clean. Remove from oven and
cool. Serve plain or with sweetened
whipped cream if desired. Makes 6 or 8

servings. (1 made this in 2 9-inch pie
crusts or 1 deep pie crust.)
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Donnie's Pumpkin Pie

Mae Dillard

3 cups pumpkin
3% cups sugar
1 small can milk
1 stick butter
1 tsp. nutmeg
1 tsp. cinnamon
1 tsp. vanilla
2 Tbsp. flour
4 eggs
2 pastry shells

Melt butter and add to the other ingre-
dients. Bake at 325° for 25 minutes oi
until done.

Sweet Potato Pie

Same as the above except you use just 3

cups of sugar.

Faye Redding's Sweet Potato Pie

5% cups sweet potatoes , mashed
1 stick butter or margarine
1% cups evaporated milk
3 cups white sugar
3% cups homogenized milk
3 eggs
2 tsp. vanilla
Dash of salt

Combine all ingredients and mix well.
Bake pies at 350° until center shakes
like jello. This recipe makes 3 big,
fat ones or more smaller ones. If you
have never tried Faye 1

s recipe, please
do so - it's the best.
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Million Dollar Pie

Myrtle Ballard

1 can crushed pineapple (medium size)
1 large can peaches, cut in small pieces
1 can Eagle Brand milk
Juice of 1 or 2 lemons
Dash of salt
1 large container of Cool Whip

Mix milk and lemon juice. Drain peaches
and pineapple. Mix well with milk and
lemon juice. Add Cool Whip and mix all
well. Pour into 2 Graham cracker crusts
and chill.

Japanese Pie

Alna Neugent

1 stick (% lb.) butter or margarine,
melted

2 eggs , well beaten
% cup coconut
1 cup raisins
% cup nuts, chopped
1 cup sugar
1 tsp. vanilla
1 tsp. vinegar
% tsp. cinnamon
% tsp. nutmeg
1 9-inch pie shell, unbaked

Preheat oven to 325°. Mix all ingredients
together; pour into an unbaked pie shell.
Bake for 30-45 minutes at 325° (or until
set). Serves 8.
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Shoo-Fly Pie

Linda Layton

2 pie crusts (8-inch)
1% cups flour
1 cup firmly packed brown sugar
% cup butter or lard
% cup light molasses
% cup hot water
% tsp. baking soda

Combine flour and sugar; cut in butter
with pastry blender until mixture is
crumbly. Set aside. Mix molasses,
water and baking soda together. Divide
evenly between two pastry- lined 8" pie
pans. Top each with % of the crumbs.
Bake at 450° for 10 minutes. Reduce
heat to 350°; bake for about 20 minutes
or longer until firm. This is an old
recipe of Pennsylvania Dutch family.

Shoo-Fly Pie

Marion Miller

Crumbs: 3/4 cup brown sugar
1 cup flour
1 Tbsp. butter

Mix together & save % cup for the top.

Juice part: 1 cup molasses
1 egg, beaten well
1 tsp. baking soda dissolved

in 1 cup boiling water

Mix crumb part (except for the % cup) and
juice part together. Pour into prepared
pastry shell. Sprinkle % cup crumbs over
pie before putting in oven. Bake at 350°

for 40 minutes.
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Sour Cream Raisin Pie

Ginny Gordon

2 eggs, slightly beaten
1 cup commercial sour cream or buttermilk
1 Tbsp. vinegar
3/4 cup sugar
2 Tbsp. all-purpose flour
3/4 tsp. ground cinnamon
% tsp. ground nutmeg
2 cups seedless raisins
1 unbaked 9-inch pie shell

Combine eggs sour cream and vinegar. Com-
bine dry ingredients. Add to sour cream
mixture; stir in raisins and spoon into
pie shell. Bake at 450° for 10 minutes,
reduce heat to 350° and bake for 30-35
minutes longer until crust is brown.
Serve slightly warm. Yields 6 servings.

Perfect Pumpkin or Sweet Potato Pie

Lake Matthews Johnson

1% cups brown sugar
1 Tbsp. flour
1 Tbsp. pumpkin pie spice
% tsp. salt
2 cups blended pumpkin or sweet potatoes
1 tall can evaporated milk
3 eggs, beaten
2 uncooked pastry shells

Preheat oven to 350°. Mix sugar, flour,
spice and salt in a large bowl. Stir in
pumpkin or sweet potatoes, large can of
evaporated milk, eggs and 2 tsp. vanilla.
All can be blended in a blender if
desired to make a nice, smooth texture.
I have used this many times and it is
good. I put whipped cream and fresh
coconut on top when I serve it.
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Sweet Potato Pie

Rachel Hester

3 cups sweet potatoes
1 stick lb. ) butter
3 cups sugar
1 tsp. vanilla
1 pinch nutmeg
4 eggs , beaten
% can (3 oz.) evaporated milk
Pastry for 10-inch pie

Boil potatoes in jackets until done.
Peel and mash. Add butter, sugar,
vanilla and nutmeg. Combine beaten
eggs and milk; mix with potatoes until
blended. Pour into pastry shell. Bake
at 350° for 1 hour or until done.

Tabor City Sweet Potato Pie

Mrs. Guy 0. Sapp

2 eggs
1 cup sugar
% tsp. salt
1/8 tsp. nutmeg
1 tsp. cinnamon
1 cup milk
2 Tbsp. butter, melted
1% cups sweet potatoes , mashed
1 unbaked 9-inch pie shell
Whipped cream or topping

Beat eggs slightly; add sugar, salt, milk
and spices. Add butter to sweet potatoes
and blend with milk and egg mixture. Pour
into unbaked pie shell and bake in a 450°
oven for 10 minutes. Reduce heat to 350°
and bake for 30-40 minutes longer or un-
til firm. T^p with whipped cream or top-
ping.
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Shoney's Strawberry Pie

Dot Godwin

1 pint strawberries
1 cup sugar
% stick butter
1 cup water or 7-up
4 Tbsp. flour or cornstarch
% tsp. vanilla

Boil sugar, flour & water until thick.
Add butter & vanilla. Remove from heat
& add berries. Top with whipped cream.

Jello Pie

Mildred Smith

1 pkg. (strawberry) jello. Stir in 3/4
cup hot water. Add % cup sugar; add the
juice of 1 lemon. Whip 1 large can of
chilled condensed milk & combine with
above mixture. Line 2 pie pans with
graham crackers. Add filling; chill.

Weight Watchers Non-Jello Pie

Kat Miller

1 envelope unflavored gelatin
1/3 cup cold, undiluted evaporated skim milk
1 tsp. liquid sweetener
3/4 cup unsweetened pineapple juice
2 tsp. lemon juice

Heat pineapple juice, sweetener & gelatin
until clear; cool. In a cold bowl, beat
milk and lemon juice for 4 minutes. Set
in freezer for 30 minutes. Beat again.
Add gelatin mixture and beat. Pour into
Pyrex bowl and refrigerate.
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Strawberry Pie

Patsy Mann

2 baked pie crusts
8 oz. cream cheese, softened & mixed with

1 Tbsp. lemon juice (spread around
bottom & side of baked crust)

1% cups sugar
1/8 tsp. salt
1 pkg. unflavored gelatin
1 Tbsp. lemon juice
1/3 cup cornstarch
1 cup water
% tsp. red food coloring
Strawberries

Mix sugar & cornstarch; add salt & water.
Cook until mixture is thick & transparent.
Add gelatin (dissolved in water). Add
food coloring & lemon juice. Cool; put
strawberries in baked crust. Pour mixture
over berries. Chill; cover with whipped
cream if desired.

Strawberry Gelatin Pie

Joan Roggenkamp

1 3/4 cups water
1 3/4 cups sugar
\ cup cornstarch
1 pkg. (3 oz.) strawberry gelatin
Strawberries
Baked pie shell
Whipped cream

Cook water, sugar and cornstarch, stirring
until thickened. Add gelatin; stir to dis-
solve. Cook slightly. Pour over berries
in pie shell. Chill. Top with whipped
cream.
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Dolly's Pie Crust
Dot Godwin

4 cups sifted flour
1 Tbsp. sugar
1 tsp. vinegar
1 egg, well beaten
1% cups Crisco
1 tsp. salt
% cup water

Mix all dry ingredients. Mix vinegar,
water, egg (beaten) together and mix
crust. Put in a pyrex and keep until
needed.

Meringue
Kathy Hildebrand

3 egg whites
% tsp. vanilla
\ tsp. cream of tartar
6 Tbsp. sugar

Beat egg whites, vanilla and cream of
tartar until soft peaks form. Grad-
ually add sugar, beating until stiff
and glossy peaks form and sugar is
dissolved.

Cherry Freeze
Georgia Dunlap

1 can Eagle Brand milk
1 can cherry pie filling
1 large can crushed pineapple, drained

Mix. Add 1 cup of miniature marshmallows
and 1 cup chopped pecans. Fold in a 9 oz.
container of Cool Whip. Freeze.
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Pie Crust
Bobbie Berry

2% cups plain flour
1 tsp. salt
1 cup shortening
% cup milk
1 Tbsp. vinegar

Sift flour and salt; cut into shortening.
Add vinegar to milk; add to other ingre-
dients.

Supreme (No Fail) Pie Crust
Joyce Conner

4 cups flour
1 Tbsp. sugar
1 tsp. salt
13/4 cups Crisco (not refrigerated)

Mix together: % cup ice water
1 Tbsp. white or cider

vinegar
1 large egg

Mix the top 4 ingredients with this mix-
ture. Chill for % hour. Divide dough
into 3 balls. Lightly flour both sides
of dough and roll out to fit 9-inch pie
pan. Yield: 3 9-inch pie shells. The
dough can be refrigerated for at least
a week.

Suggestion: Make all 3 pie shells or
leftover and freeze for future use.
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Easy Cobbler
Susie Holland

1 stick margarine
1 cup self-rising flour
1 cup sugar
1 cup milk
1 qt. or less of fruit (cherries, peaches,

strawberries)

Melt margarine in deep pie pan. Mix 1

cup flour, 1 cup sugar and 1 cup milk.
Pour this over hot butter in pan. Pour
fruit mixed over this. Bake for 35 min-
utes in a 375° oven.

Apple Pudding
Camille Martin

1% cups sugar
% cup shortening
2 eggs

Mix together, then add the following
sifted dry ingredients:

1% cups all-purpose flour
1 tsp. cinnamon
% tsp. each of cloves, nutmeg, salt and

baking soda

Stir in 3 cups diced apples and % cup
chopped nuts. Bake in a 350° oven for
25 minutes in a greased 9 x 13 pan.
When cake has baked for 25 minutes , top
with:

3 Tbsp. milk
3 Tbsp. butter
% cup brown sugar

Pour over cake and bake for 25 minutes
more.
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Apple-Lime Pudding
Lake Matthews Johnson

1 pkg. (3 oz.) lime- flavored gelatin
1 cup boiling water
2 Tbsp. honey
1 cup canned applesauce
% cup cold water
% cup nonfat dry-milk powder

Dissolve gelatin in bbiling water. Stir
in hon^y. Chill mixture until thickened.
Whip with rotary beater until foamy
throughout. Beat in applesauce. Combine
cold water and milk powder in deep mixing
bowl. Beat with rotary beater or electric
mixer for about 5 minutes or until peaks
form that are stiff. Fold into gelatin
mixture. Pour into 6 -cup serving dish or
individual sherbert glasses. Makes 6

servings (approximately 6c per serving)

.

Banana Pudding
Charlotte Williams

2 small French vanilla pudding mix
(instant)

1 large Cool Whip
3 cups milk
1 small container of sour cream

Mix together and layer with vanilla wafers
and bananas.
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Persimmon Pudding
Mary Weavil

1 quart persimmons
1% cups sugar
2 eggs
2 cups flour
1 tsp. cloves
1 tsp. cinnamon
1 tsp. soda
1 cup buttermilk
1 Tbsp. butter

Mash the persimmons through a sieve or
colander; add the other ingredients and
mix as for cake. Bake in a slow oven.
Serve hot with a sauce or cold with whip
cream. Serves about 10.

Violet Holder's Persimmon Pudding
Etta Lea Pope

2 cups persimmon pulp
2 eggs
% tsp. allspice
1 tsp. cinnamon
1 cup sugar
% stick margarine
1 tsp. baking powder
1 cup flour
1 cup milk
1/8 tsp. salt
% tsp. soda

Mix persimmons, sugar, eggs, margarine
and milk. Sift dry ingredients together
and add. Bake at 350° until done.
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Persimmon Pudding
Lucille Sapp
Mary Sapp

2 cups persimmon pulp
3 eggs
1 3/4 cups sweet milk
1% cups sugar
% tsp. soda
% tsp. salt
% tsp. cinnamon
% tsp. cloves
% tsp. nutmeg
Raisins and coconut may be added if desired
3 Tbsp. margarine, melted
2 cups flour

Mix margarine, sugar; add eggs, pulp, milk,
and beat well. Add dry ingredients. Beat
well, until smooth. Pour in a greased pan
(9 x 13). Bake for 1 hour at 300°. Cool
and cut into squares.

Rice Pudding
Mae Dillard

1 cup rice, cooked
2 eggs
2 Tbsp. flour
1 cup sugar
1 cup milk
1 cup seedless raisins
1 tsp. vanilla
3 Tbsp. butter, melted

Beat eggs; add sugar, flour, milk, butter,
vanilla and raisins. Add to rice; mix
well. Cook in oven at 350-375° for 30-40
minutes

.
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Persimmon Pudding
Phoebe Weavil

\ lb. butter
1 cup sugar
3 eggs
1 cup persimmon pulp
1 qt. sweet milk (% of this canned)
% cup flour
1 tsp. ginger
1 tsp. nutmeg
1 tsp. cinnamon
% tsp. salt
% tsp. soda

Sprinkle with brown sugar and dot with
butter. Bake at 325°. (Do not overbake.)
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Cakes

Fresh Apple Cake 261
Apple Nut Cake 296
Applesauce Cake 262
Apricot Nut Cake 264
Baklava 292
Banana Nut Cake 266
Banana Split Cake 265
Blueberry Crumb Cake 268
Broken Glass Torte 271
Brownstone Front Cake 272,273
Cheese Cake 272,275,276,278
Cherry Cream Cheese 272-275
Cherry Whip Delight 325
Chocolate Cream Cheese Cake 274
Lundy f

s Cheese Cake 277
Pineapple Cheese Cake 279
Cherry Nut Cake 326
Chocolate Cake ...314,316,317
Chocolate Sheet Cake 315
Chocolate Covered Carolina Crunch 320
Coconut Cake 281,282,283
Coffee Cake 262,280,297
Crazy Cake 270
Doctor Bird Cake 270
Easy Penucke Icing 286
Eggless, Milkless, Butterless Cake.... 271
Eggless Raisin Cake 294
Fruite Cake 267,269,324
Fruit Cocktail Crunch 280
Gail's Jello Dessert 307
Ginger Bread 319
Good Neighbor Cake 284
Honey Bun 286
Hummingbird Cake 263
Hundred Dollar Cake 287
Ice Box Cookie Cake 288
Limon Lush 281
Mississippi Mud Cake 289
Oatmeal Cake 290
One Bowl Spice Cake 291
Orange Candy Cake 294



Pecan Cake 321
Pineapple-Coconut Filling 295
Pumpkin Cream Roll 291
Prune Cake 295
Pound Cake 308,309,310
Apple Pound Cake 298
Brown Sugar Pound Cake 313
Butternut Pound Cake 310
Butterscotch Pound Cake 299
Carmel Nut Pound Cake 300
Chocolate Chip Pound Cake 299
Chocolate Pound Cake 301
Five Flavor Pound Cake 302
Half-a-Pound Cake 304
Large Pound Cake 304
Lemon Pound Cake 305
Orange Pound Cake 306,312
Red Velvet Pound Cake 311
Six Flavor Pound Cake 303
Sour Cream Pound Cake 301,306,312
Sour Cream Lemon Pound Cake 305
Southern Pound Cake 313
Peach Delight 325
Pecan Cake 321
Pig Picken Cake 323
Prune Cake 295
Pumpkin Cream Roll 291
Rum Cake 285
Snowball Cake 319
Spicy Angel Cake 322
Strawberry Cake 285,320
Sugar Plum Cake 322
Three Layer Brownies 318
Yule Pecan Cake 323
Wackie Cake 318
Yum Yum Cake 264,326,327,328
Zucchini Nut Cake 329



Fresh Apple Cake
Lake Matthews Johnson

3 eggs
1% cups Wesson or Mazola oil
2 cups sugar
3 cups flour
1 tsp. salt
1 tsp. soda
1 tsp. cinnamon
2 tsp. vanilla
3 cups raw apples, cut fine
1 cup pecans
1 cup Angel flake coconut, fresh, or frozen

Beat eggs, oil and sugar together. Add
flour, salt, soda and cinnamon; stir.
Stir in vanilla, apples, pecans and
coconut with a big spoon. Bake at 350°
for 45 minutes-1 hour. Test with a tooth-
pick. (Bake in a large tube pan.)

Frosting:

1 stick margarine
1 cup light brown sugar
% cup milk

Bring to a boil. Cut off and let set for
2 minutes, then pour over hot cake. This
will keep for weeks. Cool on rack at
least 10 minutes and then remove from pan.
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Applesauce Cake
Mary Weavil

% cup butter
1 cup seedless raisins
1 cup applesauce, sweetened
1 tsp. soda
2 Tbsp. warm water
1 cup sugar
2 cups straight flour
% tsp. cinnamon
% tsp. allspice
% tsp. nutmeg
% tsp. salt

Blend butter, sugar and eggs. Add raisins
and applesauce. Sift salt and spices;
dissolve in warm water. Put all together
and add flour; beat well. Bake at 325°
for 1 hour or until done.

Coffee Cake
Sallie Bett Meyer

2 pkgs. Martha White Coffee Cake Mix
(blueberry) ; mix with fork

Add milk to mix. Put in a greased (Crisco)
square pan. Put a can of drained mandarin
oranges on top.

Streusel : \ cup brown sugar
3 Tbsp. flour
\ tsp. cinnamon
2 Tbsp. margarine

Put streusel on top of oranges. Bake for
30-40 minutes at 375°.
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Hummingbird Cake
Patricia & Phyllis

Hedgecock

3 cups plain flour
2 cups sugar
1 tsp. salt
1 tsp. soda
1 tsp. cinnamon
3 eggs , beaten
1% cups salad oil
1% tsp. vanilla
1 (8 oz.) can crushed pineapple, undrained
1 cup chopped pecans
2 cups chopped bananas (2 or 3 bananas)

Combine dry ingredients in large mixing
bowl. Add eggs and salad oil, stirring
until moistened. Do not beat . Stir in
vanilla, pineapple, pecans and bananas.
Spoon batter into 3 well greased and
floured 9-inch cake pans. Bake at 350°
for 25-30 minutes. Cool in pans for 10
minutes. Remove from pans and cool
completely. Spread frosting between
layers and on top and sides of cake.
Sprinkle with pecans.

Frosting : Cream Cheese Frosting

1 (8 oz.) pkg. cream cheese, softened
% cup margarine, softened
1 (16 oz.) pkg. powdered sugar
1 tsp. vanilla

Cream cheese and margarine until smooth.
Add sugar and stir in vanilla.
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Apricot Nut Cake
Camille Martin

3 eggs
1 cup cooking oil
2 cups self-rising flour
1 tsp. ground cloves
2 small jars Apricots with tapioca baby

food
2 cups sugar
1 tsp. cinnamon
1 cup nuts, chopped

Mix all ingredients. Bake in a greased
and floured tube pan. Bake for about
60 minutes in a 350° oven. Cool; sift
confectioners sugar on top.

2% cups graham cracker crumbs
1% sticks margarine, melted
1% cups sugar
1 or 2 cans cherry pie filling (1 use only

2 boxes dessert topping mix (2 envelopes)
1 large pkg. cream cheese
1 cup milk

Combine cracker crumbs, % cup sugar and
margarine; mix well. Blend cream cheese,
1 cup sugar, dessert topping mix and cold
milk. Spread half of the crumb mixture
in an oblong baking dish. Add half of
the cream cheese mixture. Spread on
cherry pie filling. Add remaining
cream cheese mixture. Top with remaining
crumbs. Refrigerate several hours before
serving. Makes 12 servings.

Cherry Yum Yum
Etta Mae Pope

1)
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Etta Mae Pope
Adele Tucker

2 cups Graham Cracker Crumbs
5 Tbsp. butter, melted
2 cups powdered sugar
1 tsp. vanilla
1 stick butter
2 eggs
3 bananas
1 can (#2) crushed pineapple
Crushed nuts
1 large container Cool Whip

Mix crumbs and melted butter. Press into
the bottom of a 9" x 13" dish. Beat
powdered sugar, vanilla and 1 stick butter
together for 10 minutes. This step is
important. Add eggs. Continue to beat
Spread over crumb layer. Slice bananas
over creamed layer. Drain pineapple
thoroughly and spoon over bananas

.

Cover with Cool Whip and sprinkle with
nuts. (Sometimes 1 sprinkle graham cracker
crumbs in place of nuts.) Chill for about
1 hour. If desired, garnish each serving
with a cherry. To serve, cut into squares.
This makes about 20 or more servings.
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Banana Nut Cake
Linda Eubanks

3/4 cup shortening
1% cups sugar
1 cup mashed bananas (3 medium)
% cup buttermilk
1 tsp. vanilla
2 eggs
2 cups sifted cake flour
% tsp. salt
1 tsp. soda
1 tsp. baking powder
% cup pecans or black walnuts

,
chopped

Cream together shortening & sugar until
fluffy. Add eggs; beat for 2 minutes at
medium speed. Add mashed bananas. Beat
for 2 minutes. Sift dry ingredients to-
gether. Add to creamed mixture alternately
with buttermilk. Add vanilla. Turn into
2 greased and floured 9" layer pans. Bake
in a 375° oven for 25 minutes or until done.

Creamy Nut Filling; 3/4 cup sugar
3 Tbsp. flour
5 1/3 oz. evaporated milk
3 Tbsp. butter
% cup nuts, chopped
\ tsp. salt
1 tsp. vanilla

Blend sugar & flour. Stir in milk; add
butter & cook, stirring until thickened.
Remove from heat; add nuts, salt & vanilla.
Cool & put between layers & on top.

Frosting; 1 egg white
\ cup shortening
\ cup butter or margarine
% tsp. vanilla
2% cups sifted confectioners sugar
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Cream together egg white, shortening,
butter and vanilla until well blended.
Gradually add sugar, beating until light
and fluffy like whipped cream. Frost
sides of cake and around the top edge.

Japanese Fruitcake
Doris Tucker

1 cup butter
2 cups sugar
4 eggs

, separated
3% cups sifted flour
1 tsp. baking powder
1 tsp. salt, scant
1 cup milk, scant
1 tsp. vanilla
1 tsp. cinnamon
1 tsp. allspice
% tsp. ground cloves
hi lb. finely chopped seeded or Muscat

raisins

Cream butter and sugar together until
light and fluffy; add egg yolks, one at
a time, mixing well after each. Sift
together flour, baking powder and salt;
add to creamed mixture alternately with
milk. Beat egg whites until stiff. Fold
into creamed mixture; add vanilla. Divide
batter into 2 parts with 1 part twice the
size of the other. To the smaller part,
add spices and raisins; bake in 1 layer
cake pan that has been greased & floured.
Bake the white portion of the batter in 2

greased & floured layer cake pans.

Filling: Combine the juice of 2 lemons,
the grated rind of 1 lemon, 1 large fresh
coconut (grated) , 2 cups sugar and 1 cup
boiling water. Cook in a heavy saucepan,
stirring until the mixture comes to a boil.
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Blueberry Crumb Cake
Ethel Motsinger

% cup Crisco
3/4 tsp. salt
1 tsp. vanilla
1 cup sugar
2 eggs
2 cups flour
2% tsp. baking powder
3/4 cup milk
3/4 cup Blueberry pie filling

Mix first three ingredients; add sugar.
Beat until creamy; add eggs. Beat well.
Sift flour and baking powder; add alter-
nately to cream mixture with milk. Pour
into 11" x 16" greased pan.

Using 1/2 to 3/4 cup blueberry pie filling,
spoon blueberries into 4 long rows on top
of batter.

Crumble Topping

:

3/4 cup flour
% cup sugar
1/4 cup Crisco
2 tsp. lemon flavoring

Sprinkle on top of batter. Bake for 30
minutes at 350° , or until light brown.
Sprinkle with powdered sugar. Use re-
maining blueberries to garnish when
served.
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Remove from heat and stir in a mixture of
2 Tbsp. cornstarch which has been dissolved
in % cup cold water. Return to heat and
continue to cook, stirring constantly until
the mixture drops in a lump from spoon.
Cool and spread between the layers. Cover
top and sides with your favorite 7 -minute
white or buttercream frosting.

Ice Box Fruit Cake
Estelle Pope

1 can Eagle Brand Milk
1 lb. box vanilla wafers, crushed
1 cup black walnuts
1 cup Brazil nuts
1 cup pecans
1 lb. candied cherries, red and green
1 can Angel flake coconut
1 cup white raisins
1 cup English walnuts

Crush wafers and mix with milk. Add the
other ingredients. If it is too dry,
add evaporated milk to make the consis-
tency to cling together. Line a loaf
pan with foil. Pack cake into the pan
and wrap tightly. Store in the refri-
gerator. Keeps well.
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Doctor Bird Cake
Virginia Lawson

3 cups plain flour
3 cups sugar
1 tsp. soda
1 tsp. salt
% tsp. cinnamon
2 cups bananas, diced
1 cup nuts, chopped
1 tsp. coconut flavoring
3 eggs
1 (8% oz.) can crushed pineapple, not drained
1% cups Wesson oil
% tsp. vanilla flavoring

Sift flour, sugar, soda, salt & cinnamon.
Make a hole in the mixture & add the other
ingredients. Mix as you would cornbread.
Do not beat. Cook in a tube pan at 325°

for 1 hour and 20 minutes.

Crazy Cake
Janice Long

1% cups plain flour
1 cup sugar
3 Tbsp. cocoa
1 tsp. soda
% tsp. salt

Sift above ingredients in a pan. Make 3
little wells in the dry mixture. Into
one, pour 6 Tbsp. salad oil or melted
shortening. Into the next, pour 1 Tbsp.
vinegar. Into the third, pour 1 tsp.
vanilla. Pour 1 cup of cold water over
the whole mixture. Mix well with a fork,
but do not beat. Bake for 30 minutes in
a preheated oven of 350°. Use a 13 x 9 x 2"

pan, ungreased.
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Broken Glass Torte
Mickey Smith

3 pkgs . jello (different colors); mix each
with 1% cups boiling water. Pour into
3 square cake pans or pie plates and
congeal completely in refrigerator..

Mix: 2% or 3 cups graham cracker crumbs,
% cup sugar, and % cup melted butter.

Line long pyrex dish with crumb mixture,
saving 1/3 of crumbs for top of cake.

Soak 1% tsp. plain gelatin in % cup cold
water. Set aside; bring to a boil
1 cup crushed pineapple (1 small can);
add the plain gelatin. Cool. Use 1

pint whipping cream, 1 tsp. vanilla
and % cup sugar. Whip until stiff.
Fold in pineapple mixture to whipping
cream; add Jello (which has been cut
into small squares). Pour into pyrex
dish; add graham cracker crumbs on '

top. Chill overnight.

Eggless, Milkless, Butterless Cake
Annie Whicker

1 3/4 cup brown sugar
% cup Crisco
1 lb. raisins
4 cups flour
1 cup cold water
1 Tbsp. soda
1 Tbsp. cinnamon and nutmeg
1 tsp. salt

Chop raisins real small and boil slowly
for 15 minutes in 2 cups of water; cool.
Mix cake as usual, adding raisins last.
Bake for 1 hour and 10 minutes or until
done at 350°. A very good cake.
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Chess Cake
Lucille Sapp

1 box yellow cake mix
1 egg
1 stick margarine, melted

Combine and press into a greased and
floured pan. Mix 1-8 oz. pkg. cream
cheese, 2 eggs and 1 box of powdered
sugar. (Nuts or coconut optional.)
Pour over top mixture. Bake at 350°
for 40 minutes.

Brownstone Front Cake
Faye Manuel

2 cups sugar
% cup margarine
% cup shortening
3 eggs
% cup cocoa
1 cup boiling water
1 cup buttermilk
1 tsp. vanilla
2 tsp. soda
3 cups plain flour

Mix all ingredients together except the
water. Add boiling water last.

Icin g:

2 cups brown sugar
1 cup white sugar (granulated)
1 cup evaporated milk
1 stick margarine

Cook about 7 minutes or until soft ball
stage. Punch holes in cake layers as
you put your cake together, so it will
absorb the icing.
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Brown Stone Front Cake
Mrs. David Lewis

2 cups sugar
1 cup Crisco
1 cup boiling water
1 cup buttermilk
3 eggs
3 cups flour
2 level tsp. soda
2 squares unsweetened chocolate
1 tsp. vanilla
Pinch of salt

Dissolve chocolate in boiling water and
let stand while following is being prepared.

Cream together Crisco and sugar; add eggs,
one at a time. Add chocolate. Sift flour
and salt three times and add to the other
ingredients. Add vanilla and beat
thoroughly. Dissolve soda in buttermilk
and beat thoroughly. Bake at 375° about
25 minutes. Makes three 9- inch layers.

Filling:

2 cups sugar
1 cup real butter
1 cup sweet milk
1 tsp. vanilla

Boil all together until thick or until a

soft ball is formed by dropping into cold
water. Remove from fire; add vanilla and
beat until cool enough to spread.
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Chocolate Cream Cheese Cake
Betty Yokely

1 (8 oz.) pkg. cream cheese, softened
1 (3 oz.) pkg. cream cheese, softened
2 sticks butter
2 pound boxes XXX sugar
1 (4 oz.) pkg. sweet chocolate, melted in

\ cup water over low heat
% cup shortening
3 eggs
2% cups flour
1 tsp. soda
1 tsp. salt
1 cup buttermilk
1 tsp. vanilla

Put cheese and butter in a large bowl.
Beat until light and fluffy. Stir in
XXX sugar gradually and beat well. Add
chocolate to this. Divide this mixture
into 2 equal parts. Reserve one part
for use as frosting. To the other half,
add shortening and eggs; beat well.
Sift flour, soda and salt; add to egg
mixture alternately with buttermilk.
Stir in vanilla and mix well. Spoon
batter evenly into three greased 9"

layer pans and bake at 350° for 35 min.
or until done.

After cake is cool, ice with reserved
frosting.
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Cream Cheese Cake
Dotsie Hester

3 (8 oz.) pkgs. cream cheese
1% cups sugar
3 eggs
Graham cracker crumbs
2 cups sour cream
1 tsp. vanilla
3 tsp. sugar

Butter a springform pan and cover with
graham cracker crumbs. Put cheese, 1%
cups sugar and eggs in a bowl and beat
for 15 minutes. Pour over crumbs. Bake
at 350° for 40 minutes. Remove from
oven and spread with mixture of sour
cream, vanilla, and 3 tsp. sugar. Re-
frigerate.

Cherry Cream Cheese Cake
Amelia Templeton

8 oz. cream cheese, softened
1 can Eaglebrand milk (14 oz.)
1 graham cracker crust, 9-inch
1/3 cup reconstituted lemon juice
1 tsp. vanilla extract

*Canned cherry pie filling, chilled

In a bowl, beat cheese until fluffy and
light. Add sweetened condensed milk;
blend thoroughly. Stir in vanilla and
lemon juice. Pour into crust. Chill
for 3 hours or until set. Top with
desired amount of pie filling before
serving. *Any of your favorite pie
fillings or toppings can be substituted
for cherry pie filling.
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Italian Cream Cheese Cake
Mildred Smith

1 stick margarine
% cup shortening
1 cup buttermilk
1 tsp. vanilla
2 cups sugar
5 egg yolks
1 cup nuts, chopped
2 cups flour
5 egg whites, stiffly beaten
1 tsp. soda
1 small can flaked coconut

Cream margarine and shortening. Add sugar
and beat until smooth. Add egg yolks; beat
well. Combine flour and soda; add to cream
mixture alternately with buttermilk. Stir
in vanilla; add coconut and nuts. Fold in
egg whites. Pour batter into 4 greased
and floured pans. Bake at 350° for about
25 minutes. Cool and frost.

Cream Cheese Frosting
Mildred Smith

1 (8 oz.) pkg. cream cheese at room temp.
% stick margarine
1 box powdered sugar
1 tsp. vanilla
1 cup nuts, chopped

Beat cream cheese and margarine until
smooth. Add sugar and mix well. Add
vanilla and beat until smooth. Spread
on the cake.

(This is one of my Christmas cakes.)
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Lundy's Cheese Cake
Marilyn Smith

Crust : 1 cup Graham Cracker Crumbs
% stick butter, melted
3 Tbsp. sugar

Combine all ingredients and press on
bottom of a Springform pan. Chill pan
with crust.

Cake : 5 (8 oz.) pkgs . cream cheese, at
room temperature

1 3/4 cups sugar
3 Tbsp. flour
1% tsp. orange peel, grated
1% tsp. lemon peel, grated
\ tsp. vanilla
5 eggs
2 egg yolks
% cup whipping cream

Blend together cheese, sugar, flour, peel
and vanilla until smooth. Add eggs one a
a time until well mixed. Blend in cream
thoroughly. Turn cheese mixture into
springform pan. Bake at 500° for 10-12
minutes. Reduce heat and bake at 200°
for 1 hour. Cool in a draft free place.
Remove sides from pan-refrigerated cake.
It is important not to open oven while
baking.
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My Favorite Cheesecake
Mary L. Turner

Graham Cracker Crust ;

Combine 20 crackers, very finely crumbled,
2 tsp. sugar and 6 Tbsp. melted margarine.
Spread over the bottom of a 9" Springform
pan and pack down firmly. Bake at 375°
for 10 minutes.

Meanwhile, in a large bowl of an electric
mixer, combine:

2 (8 oz.) pkgs. cream cheese, softened at
room temperature

24 oz. sour cream

Beat until soft and creamy and then add:

1 cup sugar
3 eggs, one at a time, beating well after

each addition
1 tsp. vanilla extract
1 tsp. almond extract

Beat until mixture is very light, creamy,
and fluffy.

Pour mixture over baked graham cracker
crust. Bake for 35-40 minutes in a 375°
oven.

Cool cake in pan, then place in the
refrigerator overnight to cool completely
before removing the Springform pan from
sides of cake. Cover the cake with:

1 can of Cherry Pie Filling

Cut and enjoy!

!
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Pineapple Cheesecake
Fran Fiumara

Crust: 1% cups flour
1 tsp. baking powder
% tsp. salt
\ cup sugar
3 Tbsp. butter or margarine
1 egg
1 tsp. vanilla
1 Tbsp. milk

Mix flour, baking powder, salt, sugar and
butter. Mix egg, vanilla and milk in a
separate bowl; add to other ingredients.
Roll out to fit a 10" Pyrex pie dish.

Filling : % lb. cream cheese
3/4 cup sugar
2 Tbsp. flour
2 eggs, beaten
Juice of % a lemon
1% tsp. vanilla
2 cups milk

Mix cream cheese, sugar and flour. Add
eggs, lemon juice, milk and vanilla; mix
well. Pour into an unbaked pie crust.

Topping : 2 Tbsp. cornstarch
1 small can crushed pineapple,

drain and reserve juice
4 Tbsp. sugar

Put juice in a saucepan. Add sugar and
cornstarch; cook until thickened. Add
drained pineapple. Spread over cooled
cheesecake. Refrigerate for several
hours. (Cherry pie filling may also be
used as a topping. Just spread over
the cake from the can.

)
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Streusel Coffee Cake
Faye Manuel

1 box Duncan Hines yellow cake mix
1 box Jello Instant Pudding
1% cups graham cracker crumbs
1 cup brown sugar
1 cup pecans , chopped
1 stick margarine, melted

Mix last 4 ingredients for streusel mix
and have ready to use. Mix first 2 in-
gredients by cake box directions. Spread
half of cake batter in a greased and
floured 9

M x 14" pan. Sprinkle 3/4 of
streusel mix over batter and cover with
rest of batter, finishing up with the
rest of the streusel mix. Bake at 350°
for 30 minutes.

Icing: 2 cups 10X powdered sugar
Vanilla flavoring

Water enough to make thin. Drizzle over
cake (don't pour) as soon as it comes
from the oven.

Fruit Cocktail Crunch
Mary Lea Baker

1 cup flour
1 cup white sugar
2 cups fruit cocktail, drained
\ tsp. salt
1 tsp. soda
1 egg

Mix and put in a greased layer pan.
Sprinkle % cup brown sugar and % cup
nuts on top. Bake at 325° for 1 hour.
Serve with spoon of Cool Whip on top.
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Coconut Cake
Betty Yokely

1 box Yellow Duncan Hines cake mix
1 cup sugar
2 cups milk
1 medium size Cool Whip
12 oz. pkg. frozen coconut

Prepare cake mix as directions indicate
in a 13 x 9 x 2" pan. Punch holes in
cake with a large 2-prong fork. Heat
sugar and milk for 2-3 minutes to dis-
solve sugar. Pour over cake and let
cool completely. Cover with Cool Whip
and sprinkle with slightly thawed coconut.
Refrigerate.

Lemon Lush
Maxine D. Joyce

1 stick butter or margarine, melted
1 cup flour (plain)
% cup nuts or coconut

Add dry ingredients to melted butter and
spread in a 9 x 13" pan. Bake about 15
minutes at 375°.

Frosting

:

1 (8 oz.) pkg. cream cheese
1 cup confectioners sugar
1 (9 oz.) carton Cool Whip
2 small pkgs. instant lemon pudding mix
3 cups milk

Mix together cream cheese, sugar and 1

Cool Whip. Spread on cake crust very
carefully. Prepare pudding mix with 3

cups milk & pour over cheese mixture.
Top with Cool Whip, cover, and refrigerate
overnight

.
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Ginny's Coconut Cake
Ginny Gordon

2 sticks butter or whipped margarine
% cup Crisco
1% cups sugar
3 cups all-purpose flour
6 eggs
1 cup buttermilk
% tsp. soda
1 heaping tsp. baking powder
1 Tbsp. coconut flavoring
% tsp. salt

Cream butter, Crisco and sugar; add eggs,
two at a time and beat well. Add the
flavoring before flour mixture. Sift
flour, salt, soda and baking powder.
Add half of milk and half of dry ingre-
dients; beat well. Add the rest of the
milk and flour mixture; beat well. This
makes 3 layers. (I use 2-12 oz. pkgs. of
frozen fresh coconut for this cake,
between the layers and completely cover
the sides and top.)

Icing:

1 (8 oz.) cream cheese
% cup granulated sugar
1 (8 oz.) Cool Whip
1 box confectioners sugar

Allow cream cheese to soften or use the
whipped variety. Mix and beat with the
mixer until smooth. Add sugar and Cool
Whip; stir gently until well blended.
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Fresh Coconut Sheet Cake
Doris Tucker

1 pkg. (regular size) 2 layer yellow
cake mix (1 use Duncan Hines Butter
recipe cake mix)

2 tsp. vanilla
2 pkgs . (6 oz. each) fresh, frozen coconut,

thawed
2 cups milk
\ cup sugar
1 carton (9 oz.) frozen whipped topping

Make up cake mix by package directions
with the addition of 1 tsp. of vanilla
and all but % cup of the coconut; reserve
the % cup. Bake by package directions in
a greased and floured baking pan about
9 x 13 x 3".

Meanwhile, beat together, but do not boil,
milk, sugar and remaining tsp. vanilla.

In the hot baked cake, make holes with a
wooden pick. Pour the hot mixture over
the hot cake and allow mixture to run
down into the holes. Let cake cool
completely. Spread thawed whipped topping
over the cake; sprinkle with reserved
coconut

.

This recipe was originally contributed by
Mrs. Betty Cain of Kernersville

.

283



Good Neighbor Cake
Robin Weavil

In mixing bowl, add: 2 cups sugar and
2 cups flour (self-rising)

.

Put into a pot and let come to a boil:
1 cup Crisco
1 stick margarine
1 cup water
4 Tbsp. cocoa

Add this to the sugar and flour, then add:
% cup buttermilk
2 eggs
1 tsp. soda
1 tsp. cinnamon
1 tsp. vanilla

Pour into a greased and floured oblong
pan. Bake at 350° for 45 minutes.
While cake is hot, bring to a boil:

1 stick margarine
8 Tbsp. milk
4 Tbsp. cocoa
1 tsp. vanilla

After heated, take off of heat and add
1 box of 10X powdered sugar; spread on
cake while hot.

Vanilla Frosting
Doris Tucker

% cup Crisco
% tsp. salt
2 tsp. vanilla
3 cups confectioners sugar, sift if lumpy
% cup milk

In a bowl, mix Crisco, salt, vanilla and
about 1/3 of the sugar. Add milk and
remaining sugar alternately; mix until
smooth and creamy. Add more sugar to
thicken or milk to thin frosting if
needed for good spreading consistency.

284



Hedgie's Rum Cake
Elaine Hedgecock

1 cup pecans
, chopped

1 pkg. yellow cake mix
1 instant vanila pudding
4 eggs
% cup water
% cup oil
% cup rum (dark)

Bake in a tube pan at 325°.

Icing: % lb. butter
% cup water
1 cup sugar
1 cup rum

Strawberry Nut Cake
Maxine Joyce

1 box Duncan Hines White Cake Mix
1 small box strawberry jello
1 cup Wesson oil
1 cup frozen strawberries
% cup milk
4 eggs
1 cup flake coconut
1 cup nuts

Mix all ingredients and bake at 350° in
three 8" layer pans for 25-30 minutes.

Icing: 1 box powdered sugar
1 stick butter or margarine
% cup strawberries
% cup nuts
% cup coconut

Mix and spread between layers and on top
of cool cake.

285



Honey Bun
Robin Weavil

1 box Duncan Hines Pudding Cake mix
1 cup sour cream
4 eggs
% cup sugar
2/3 cup oil

Mix and pour % in a 9 x 13 M dish. Mix
% cup sugar and 3 tsp. cinnamon together
and sprinkle on top of batter. Pour rest
of batter on top; sprinkle remaining
cinnamon- sugar on top of it. Put 1 cup
chopped nuts on top of cinnamon- sugar
mixture. Take a knife and swirl batter.
Bake at 350° for 30-35 minutes. Test for
doneness

.

Icing:

1 cup powdered sugar
4 Tbsp. sweet milk

Mix and put on top of hot cake. Eat while
still warm.

Easy Penuche Icing

Elaine Hedgecock

% cup butter
1 cup brown sugar , packed
\ cup milk
1 3/4-2 cups sifted confectioners sugar

Melt butter in a saucepan. Add brown
sugar. Boil over low heat for 2 minutes,
stirring constantly. Stir in milk. Bring
to a boil, stirring constantly. Cool to
lukewarm. Gradually add confectioners
sugar. Beat until thick enough to spread.
If icing becomes too stiff, add a little
hot water.
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Hundred Dollar Waldorf-Astoria Cake
Mildred Smith

% cup butter
2 tsp. baking powder
2 tsp. vanilla
4 square chocolate or % cup cocoa
1% cups milk
2 cups flour (plain)
2 cups sugar
2 eggs
1 cup nuts (pecans)

Cream butter and sugar. Add melted choco-
late and well beaten eggs. Sift dry in-
gredients together. Add alternately with
milk. Add vanilla and nuts. Bake for 40
minutes at 350° or until done.

Icing:

% cup butter
1 egg, well beaten
1 tsp. vanilla
1 tsp. lemon juice
% cup nuts
2 square chocolate or \ cup cocoa
1% cups powdered sugar

Melt butter; add cocoa or chocolate. Stir
in sugar. Add vanilla and lemon juice and
nuts. Beat until smooth. For added mois-
ture, add a little milk.
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Ice Box Cookie Cake
Katherine Miller-

2 sticks margarine
2 cups Graham cracker crumbs
1 cup sugar
% cup milk
1 egg
1 cup coconut
% cup pecan chips

Topping:

3/4 stick margarine
2 cups powdered sugar
1 tsp. vanilla
1 Tbsp. milk or enough to make the right

consistency

Line bottom of pan with whole graham
crackers. Melt margarine; add graham
cracker crumbs, milk, sugar and egg.
Bring to a rolling boil. Remove from
heat. Add nuts and coconut. Pour into
lined pan. Place layer of graham crackers
on top. Sprinkle a little coconut on top.
Chill at least 2 hours or overnight. Cut
into squares. Keep refrigerated.

Three-pack box of graham crackers make
this recipe.

1-top layer
1-bottom layer
1-plus left overs for crumbs
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Mississippi Mud
Bessie Joyce Cates

2 sticks margarine
2 cups sugar
4 eggs
1% cups nuts, chopped
% tsp. vanilla
1% cups flour
% cup cocoa
1 tsp. baking powder
Dash of salt

Sift flour, cocoa, baking powder, and
salt together. Mix all ingredients well.
Pour into a well greased 9 x 13 M pan.
Bake at 350° for about 30 minutes, or
until done. While cake is hot, mash 1

(10 oz.) pkg. of small marshmallows on
top of the hot cake. Cool. Then top
with icing.

Icing:

1 box powdered sugar
1/3 cup cocoa
% stick margarine
% cup milk
% tsp. vanilla

Soften margarine; add part of milk. Stir
in sugar, cocoa and vanilla. Add the
rest of the milk to make the right con-
sistency to spread on the cake.

This recipe was given to me by a niece
who brought the cake to my house many
years ago for a family dinner on Christmas
Eve. I have shared it with many people.
It's so simple to make and is very good.

289



Oatmeal Cake
Gethel Watson

1 cup oatmeal
1 cup granulated sugar
1 cup brown sugar
1 stick margarine
1 3/4 cups self-rising flour
2 eggs
1 tsp. cloves
1 tsp. vanilla
1 cup raisins
\ tsp. salt

Soak oatmeal in \\ cups boiling water.
Let cool. Cream sugar and margarine.
Add eggs, vanilla and beat well. Blend
in flour, cloves and salt until well
mixed. Stir in oatmeal until well
blended. Bake in a sheet pan at 350°
until done. While still hot, use topping
below.

Topping

:

1 stick margarine
1 cup brown sugar
2 eggs
1 cup pecans
1 cup coconut

Melt margarine; add sugar and mix well.
Beat eggs and add to the mixture. Add
pecans and coconut. Return to the oven
until topping is bubbly and slightly
browned.
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One Bowl Spice Cake S Sea Foam Icing

Wanda Wazenegger

2% cups sifted cake flour
3 tsp. baking powder
1 tsp. salt
1% cups sugar
1 tsp. cinnamon
% tsp. cloves
% tsp. nutmeg
% cup shortening
1 cup milk
2 eggs

Sift flour, baking powder, salt, sugar,
cinnamon, cloves and nutmeg together.
Add shortening and 3/4 cup milk. Beat
vigorously with a spoon for 2 minutes
or use an electric mixer at medium speed
for 2 minutes. Add eggs and \ cup milk.
Beat for 2 more minutes. Pour mixture
into a greased and floured pan. Bake at
350° for 30-35 minutes.

Topping

:

Beat 2 egg whites until stiff. Add 1 cup
of brown sugar; beat. Spread the topping
over the unbaked cake. Bake the cake.
(The topping takes the place of frosting.)

Pumpkin Cream Roll

Virginia Lawson

3 eggs
1 cup sugar

Beat eggs on high speed for 5 minutes,
gradually add sugar. Add this to the
pumpkin mixture.
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2/3 cup pumpkin
3/4 cup self-rising flour
2 tsp. cinnamon
1 tsp. nutmeg
% tsp. ginger

Pour in cookie sheet with wax paper in
bottom. Bake at 375° for 8-10 minutes.
Turn out on tea towel which has been
sprinkled with powdered sugar. Roll up
for a few minutes; unroll and cool. Add
icing. Roll up and refrigerate.

Icing: 1 box powdered sugar
1 (8 oz.) pkg. cream cheese
4 Tbsp. soft butter
Sprinkle on pecans

Bakalava
Mrs. Donald Stafford

This is an oriental dessert made with Filo
dough and almonds. You can purchase the
Filo dough at Napoleon 1

s or Maria 1

s, both
on Stratford Road. This dough is about
12" x 18 M

. Its thickness (3/4") is of
very thin layers of the dough. Use the
dough to fit any pie dish you are using,
cutting lengthwise. Leave the thickness
as is.

For a 9" or 10 11 pie:
Filo dough
1% sticks butter
6 oz. slivered almonds, unsalted
1 Tbsp. sugar + 3/4 cup sugar

Grind your almonds in food processor or
other as thin as possible and mix with
1 Tbsp. sugar. Melt the 1% sticks butter.
Use 1/3 of it at the bottom of the pie dish.
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Take half of the thickness of the Filo
dough and lay it over the buttered pie
dish. Pour the almonds mixed with sugar.
Spread them evenly over the dough. Pour
a 1/3 of the melted butter over the al-
monds. Lay the remaining dough over the
almonds. Cut it in squares, your knife
reaching the bottom of the pie dish.
Pour the remaining butter over the dough.
With a brush, make sure that all the top
dough is buttered. Bake in a preheated
oven at 350° for approximately 45 minutes
or until light brown. (Make sure the
bottom dough is also baked.

)

Meanwhile

Boil 3/4 cup sugar in 1/3 cup water until
slightly thick. When you remove the
baklawa from the oven, and while still
hot, pour the sugar syrup evenly over
it. Can be eaten hot or cold. Baklawa
can be re-heated.
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Orange Candy Cake
Myrtle Ballard

2 sticks margarine
1 cup buttermilk
3% cups flour
2 cups sugar (white)
4 eggs
1 Tbsp. vanilla
1 tsp. soda dissolved in milk
1 box dates, chopped
1 tsp. salt
1 can flaked coconut
2 cups pecans ,

chopped
1 lb. orange slice candy, chopped

Mix and bake in a tube pan at 250° for 2

hours and 10 minutes or 3 hours according
to your oven

.

Icin g: Mix 1 cup frozen orange juice and
1% cups powdered sugar. Pour over cake
while hot. Leave in pan until completely
cool.

Eggless Raisin Cake
Mary Weavil

1 cup raisins
1 cup butter
1 tsp. salt
2 cups sugar
2 cups boiling water
1 tsp. cloves

Boil all of this for 1 minute. Remove
from heat and add 2 level teaspoons of
soda. Beat this until it is cool. Add
3% cups of straight flour. Bake at 325°
for 1 hour.
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Pineapple-Coconut Filling

Doris Tucker

Peel of 2 lemons
2 cups granulated sugar
1 cup water
2 Tbsp. cornstarch
\ cup fresh lemon juice
4 cups fresh coconut, grated
1 can (20 oz.) crushed pineapple in juice

drained

With a vegetable peeler or zester, remove
yellow peel from 2 lemons. Put lemon pee
and sugar into a medium sized saucepan;
stir in water and bring to a boil over
moderate heat. Reduce heat to low and
simmer for 5 minutes. Remove and discard
peel. Mix cornstarch and lemon juice;
stir into sugar syrup and boil for 1

minute, stirring constantly. Remove from
heat and let cool. Stir in coconut and
pineapple. Makes about 5 cups of frostin
Spread about 1% cups of filling between
layers and on top of cake. With 3 layers
you will probably have filling left over.
This will be good on the Japanese Fruit-
cake .

Prune Cake
Jean Swaim

1% cups sugar
3 eggs
% cup Wesson oil
2 cups flour
1 tsp. each of soda, nutmeg, cinnamon

and allspice
1 tsp. vanilla
% tsp. salt
1 cup buttermilk or 4 Tbsp. buttermilk

powder plus 1 cup water
1 cup cooked pitted prunes, chopped
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1 cup pecans ,
chopped

Mix sugar and oil; add eggs, beating one
at a time. Sift all dry ingredients
together. (If using buttermilk powder,
add now to dry ingredients.) Add flour
mixture and buttermilk (or water if using
powder) alternately, begin and end with
flour. Add vanilla, prunes and nuts.
Pour into greased and floured tube pan.
Bake at 300° for 1 hour.

Glaze ;

1 cup sugar
% cup buttermilk or 2 Tbsp. buttermilk

powder plus % cup water mixed
together

% cup margarine
% tsp. baking soda
% cup light corn syrup
% tsp. vanilla

Mix all ingredients in a saucepan. Bring
to a boil. After it starts to boil, boil
for 10 minutes. Pour immediately over
hot cake which has been placed on a
serving plate. Pour slowly, allowing
glaze to soak in.

Apple Nut Cake
Rachel Hester

Mix together: 1 cup cooking oil
2 cups sugar
3 eggs
2 tsp. vanilla

Cream above, then add: 3 cups flour
1 tsp. soda
1 tsp. salt
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3 cups raw apples, diced
1 cup nuts, chopped

Bake for 1 hour at 350°

Topping: 1 stick butter
1 cup brown sugar
% cup milk

Cook for 2% minutes. Pour over the cake
when done.

Coffee Cake
Sadie Weavil

2 sticks margarine
1% cups sugar
3 eggs
1 cup sour cream
1% cups plain flour
1 cup self-rising flour
1 tsp. almond flavoring
1 cup brown sugar
2 tsp. cinnamon
% cup pecans , chopped

Cream margarine, sugar and eggs; beat well.
Sift plain and self-rising flour together.
Add flour and sour cream alternately to
creamed mixture. Mix brown sugar, pecans,
and cinnamon. Add to batter. Add the
flavoring.

Bake in a greased and floured tube pan
for 1 hour at 325°.
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Apple Pound Cake
Othello Hastings

3 cups unsifted flour
1 tsp. baking soda
1 tsp. salt
% tsp. cinnamon
% tsp. nutmeg
1% cups corn oil
2 cups sugar
3 eggs
2 tsp. vanilla
2 cups pared apples, finely chopped
1 cup pecans , chopped
% cup raisins

Combine flour, baking soda, salt, nutmeg
and cinnamon; set aside. In a large bowl
of electric mixer, beat together at medium
speed the oil, sugar, eggs and vanilla
until thoroughly combined. Gradually beat
in flour mixture until smooth. Fold in
apples, pecans and raisins. Turn into a
greased and floured 10 lf tube or Bundt pan.
Bake at 325° for 1 hour and 15 minutes, or
until cake tests done. Cool in pan on a
wire rack for 10 minutes. When completely
cool, store in an airtight container.

Frosting: 1 stick margarine
1 cup brown sugar
\ cup milk

Combine in a saucepan. Cook for 3 minutes.
Pour over cake while it is hot. Cake is
hot also.
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Butterscotch Pound Cake
Nannie Johnson

2 sticks margarine
% cup Crisco
2 cups white sugar
1 cup brown sugar
3% cups plain flour
1 tsp. baking powder
% tsp. salt
5 eggs
1 cup milk
6 oz. butterscotch morsels
% tsp. vanilla
% tsp. maple flavoring

Cream margarine, Crisco and white & brown
sugar. Add eggs, one at a time; beat well.
Sift flour, baking powder and salt. Add
to batter alternately with milk. Melt
butterscotch morsels in a small amount of
milk. Add to batter along with flavorings.
Pour into greased and floured tube pan.
Bake at 325° for 1% hours.

Chocolate Chip Pound Cake
Kathy Grady

1 box Duncan Hines Butter Recipe Cake Mix
1 (3 oz.) pkg. vanilla instant pudding
4 eggs
3/4 cup cooking oil
1 cup milk
1 (6 oz.) pkg. chocolate chips
1 bar German chocolate, grated

Mix all ingredients well except the
chocolate chips and German chocolate.
Bake in a tube pan for 45 minutes at
350°.
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Caramel Nut Pound Cake
Mae Dillard
Susie Holland

1 cup butter
% cup shortening (Crisco)
1 box light brown sugar
5 eggs
1 Tbsp. vanilla
% tsp. salt
% tsp. baking powder
3 cups sifted flour (Swans Down)
1 cup sweet milk
1 cup nuts, finely chopped (pecans or

black walnuts)

Cream butter, shortening and brown sugar
thoroughly. Gradually add granulated
sugar; continue creaming. Add eggs, one
at a time, beating thoroughly. Sift
baking powder and salt with flour. Add
alternately with milk, beginning and
ending with flour. Add vanilla and nuts;
blend well. Cook in greased tube pan at
325° for 90 minutes.

Frosting for Pound Cake
Susie Holland

1 box powdered sugar
1 stick margarine
1 large pkg. cream cheese
1 tsp. vanilla extract
1 tsp. lemon extract

Have margarine and cream cheese at room
temperature. Cream together. Add
powdered sugar and beat until smooth.
Add flavoring and beat.
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Chocolate Pound Cake
Joy Sloan

2 sticks margarine
% cup Crisco
3 cups sugar
5 eggs
1% cups milk
% cup cocoa
3 cups flour (plain)
% tsp. baking powder
1 tsp. vanilla

Cream butter and Crisco; add sugar and mix
well. Add eggs alternately then add the
flour, baking powder and cocoa with milk
alternately. Add vanilla. Bake at 350°
for 1 hour and 15 minutes.

#
Sour Cream Pound Cake

Ginny Gordon

1 cup (2 sticks) butter
1 box (1 lb.) powdered sugar
6 eggs , separated
3 cups cake flour, sifted
1 tsp. baking soda
% tsp. salt
1 cup sour cream
1 tsp. lemon extract

Cream together thoroughly butter and
confectioners sugar. Stir together
cake flour, baking soda and salt; add
alternately with sour cream to butter
mixture. Stir in lemon extract. Beat
egg whites until stiff; fold into batter.
Pour batter in a greased large tube pan.
Bake in a 325° oven for 1% hours, or
until done. Remove from oven and turn
out of pan immediately. Does not require
icing.
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Five Flavor Pound Cake
Emma Beeson
Bobbie Berry

2 sticks margarine or butter
% cup Crisco
3 cups sugar
1 tsp. coconut flavoring
1 tsp. rum flavoring
1 tsp, butter flavoring
1 tsp. lemon flavoring
1 tsp. vanilla flavoring
5 eggs
% tsp. baking powder
3 cups flour
% tsp. salt
1 cup milk

Cream butter, Crisco and sugar. Add eggs,
one at a time, beating after each addition.
Sift flour, baking powder and salt together.
Add alternately with milk. Add flavorings.
Bake at 350° for 1% hours.

Glaze :

1 cup sugar
% cup water

Bring sugar and water to a boil. Cook at
medium heat for a minute or two. Turn
off heat and add 1 tsp. each of the five
flavorings. When cake is done, pour the
glaze over it.
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6 Flavor Pound Cake
Katherine Miller

2 sticks butter or margarine
% cup vegetable shortening
3 cups sugar
1 tsp. coconut extract
1 tsp. butter extract
1 tsp. vanilla extract
1 tsp. rum extract
1 tsp. almond extract
1 tsp. lemon extract
5 eggs, well beaten
3 cups unsifted flour
% tsp. salt
1 cup milk

Cream butter, shortening and sugar until
light and fluffy. Add extracts; beat well
until light and lemon colored. Sift
together flour, baking powder and salt;
add to creamed mixture alternately with
milk. Spoon mixture into the greased
and floured 10" tube pan. Bake in a
350° oven for about 1% hours or until
cake tests done. Cool in pan about 10
minutes and then turn over on the rack.
Glaze if desired.

Glaze : 1 cup sugar
% cup water
1 tsp. coconut extract
1 tsp. rum extract
1 tsp. butter extract
1 tsp. lemon extract
1 tsp. vanilla extract
1 tsp. almond extract

Combine ingredients in a heavy saucepan.
Bring to a boil and stir until sugar is

melted. Pour over hot cake.
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Half-a-Pound Cake
Connie Angel

1% cups sugar
% cup butter or margarine, softened
% cup shortening
3 eggs
% tsp. vanilla extract
1% cups cake flour
% tsp. baking powder
% cup milk

Cream sugar, butter and shortening until
light and fluffy; add eggs, one at a time,
beating well after each addition. Beat
in vanilla. Combine cake flour and baking
powder; add to creamed mixture, mixing
well. Add milk, and beat for 5 minutes.
Pour batter into a greased and floured
9x5x3" loaf pan. Bake at 325° for
1 hour or until done. Yield 1 loaf.
This recipe may be doubled to make a
regular size pound cake in a tube pan.

Large Pound Cake
Myrtle Gilbert

2 sticks butter
% cup Crisco
3 cups sugar
3% cups flour
1 tsp. vanilla
1 cup Carnation milk
6 eggs
% tsp. salt
1 tsp. lemon extract

Bake for 2 hours at 275°.
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Lemon Pound Cake
Sadie Weavil

2 sticks margarine
% cup Crisco
3 cups sugar
6 eggs
2% cups plain flour
1 cup self-rising flour
1 cup milk
1% tsp. lemon flavoring
1 tsp. vanilla

Cream Crisco, margarine and sugar. Add
eggs, one at a time. Sift flour and
alternately add with milk to creamed
mixture. Add flavoring and pour into a
greased and floured tube pan. Bake for
1 hour and 20 minutes at 325°.

Sour Cream Lemon Pound Cake
Mae Dillard

3 cups flour (straight)
3 cups sugar
6 eggs
1 cup Crisco
1/8 tsp. soda
1 tsp. vanilla flavoring
1 tsp. lemon flavoring
1 cup sour cream
\ cup milk

Cream Crisco and sugar; add eggs, beating
after each one. Sift flour and soda.
Add alternately with sour cream and milk.
Add flavoring and beat well. Bake for
1% hours or until done at 325°. Do not
open oven until cake is done.
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Orange Crush Pound Cake
Phoebe Weavil

2 3/4 cups sugar
1 cup Crisco
% stick margarine or butter
1 cup Orange Crush
5 eggs
% tsp. salt
3 cups Swans Down Cake flour
1 tsp. vanilla (pure extract)
1 tsp. orange flavoring (pure extract)

Cream sugar & shortening. Add eggs one at
a time, beating after each addition. Next
add flavoring. Then combine salt & flour;
add alternately with Orange Crush. Beat
well after each addition. Pour in spout
pan & bake at 325° for 1 hour & 10 minutes.
Do not open oven door while baking.

Glaze: 1 cup XXX sugar
1 (3 oz.) pkg. cream cheese
1 tsp. vanilla flavoring
1 tsp. orange flavoring

Sour Cream Pound Cake
Phoebe Weavil

% lb. butter
% cup Crisco
3 cups sugar
5 eggs
3 cups cake flour
% tsp. baking powder
% cup milk
1 cup sour cream
1 tsp. each of vanilla & lemon pure extracts

Cream butter, sugar & Crisco until creamy &
fluffy. Add eggs one at a time, beating well
after each. Sift dry ingredients; add alter-
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nately with milk & sour cream to creamed
mixture. Add vanilla & lemon extract.
Pour into greased, floured tube pan.
Bake at 300° for 1% hours. Do not open
oven door while cake is baking.

Gail's Jello Dessert
Barbara Simpson

1 small box lemon jello
1 small box orange jello
2 cups hot water
1 can drained pineapple (large can, save

juice)
2 large bananas
1 cup miniature marshmallows
1% cups cold water

Mix above well and pour into a long dish.
Refrigerate.

Topping: Mix in saucepan. 2 Tbsp. flour,
1 cup pineapple juice, % cup sugar, 2 Tbsp.
margarine, and 1 beaten egg.

Cook until thickened. Remove from heat and
add small jar of plain cheese whiz; stir
until well blended. Cool. Fold in 1 cup
Cool Whip and spread over congealed mixture.
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Pound Cake
Jenny Linvilie

1 box Duncan Hines Yellow Butter Recipe
Cake Mix

1 stick margarine
4 eggs
3/4 cup sugar
1 cup flour
1 cup milk
8 oz. sour cream

Mix all ingredients and bake at 325-350°
for 1 hour or until done.

Elaine's Pound Cake
Elaine Hedgecock

2 sticks butter plus 2 Tbsp. Crisco
3 cups sugar
5 large eggs
3 cups flour (plain sifted)
% tsp. baking powder
1 cup milk
1 tsp. vanilla
1 tsp. lemon

Cream butter and sugar; add eggs, one at
a time, beating thoroughly after each
addition. Add flour first and then milk
alternately; blend well. Add flavoring.
Bake at 325° for about 1 hour and 20
minutes

.

Variation : Chocolate Pound Cake
2 sticks butter and % cup Crisco
3 cups sugar
5 large eggs
1 tsp. baking powder
1 cup milk
2 tsp. vanilla
% cup cocoa
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Pound Cake
Lois Merritt

2 sticks butter
% cup Crisco
3 cups sugar
3 cups flour
6 eggs

>
separated (one at a time if desired)

% tsp. baking powder
1 cup milk
1 Tbsp. lemon flavoring*
2 tsp. vanilla flavoring (if omitted)*

Use a portion of the butter to grease a
tube pan (the large kind used for fruit
cakes and angel cakes). Dust additional
flour over butter and tap pan gently
against table to remove the excess.

Cream butter, Crisco and sugar. Add eggs,
one at a time; cream well. Sift flour and
baking powder, and add alternately with
milk. Add flavoring.

Add egg whites last.**

Egg whites should be beaten, but make sure
not to beat too stiff. The whites should
be moist and glistening and should just
hold a peak when lifted with a spoon.

**Mix gently, lifting and folding until
completely folded in.

Bake for 1 hour without opening oven door
at 325°. Then test cake without removing
it from the oven. If done, turn off heat
at the end of 1 hour and close oven door.
Let cake remain in the oven for 10-15
minutes longer or until it seems to shrink
from sides of pan. If not done at the end
of 1 hour, bake 10-15 minutes longer, or
until done. Let remain in oven as directed
above.
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Pound Cake
Mozelle P. Snyder

1 cup butter or margarine
1 2/3 cup sugar
5 eggs
Vanilla flavoring
2 cups flour

Cream butter and sugar. Break eggs in,
one at a time, until all is used. Beat
after each egg until no yellow shows.
Add flavoring last. Add flour slowly,
% at a time. Bake in a tube pan at
350° for 1 hour until done. For a
variation, 1 grated coconut or % cup
nut meat floured may be add after the
flour.

Butternut Pound Cake
Linda Eubanks

3 cups sugar
% cup Crisco or 8 Tbsp.
2 sticks margarine
5 large eggs
3% cups flour
\ tsp. salt
1 cup canned milk (do not dilute)
2 Tbsp. butternut flavoring

Cream shortening, butter, sugar and salt.
Add eggs, one at a time, beating well after
each addition. Sift flour one time;
measure, and then sift again. Add flour &

milk alternately. Fold in flavoring on low
speed on mixer. Bake in a greased and
floured tube pan for 1 hour and 45 minutes
at 325°. Start in a cold oven and do not
open door while baking^ (I have found that
the cake will bake done in 1 hour and 15
minutes .

)
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Red Velvet Pound Cake
Bobbie Berry

1 cup butter, softened
% cup shortening
3 cups sugar
7 eggs
2 tsp. vanilla extract
1 (1 oz.) bottled red food coloring
3 cups flour, sifted
% tsp. salt
1 cup milk

Combine butter, shortening, and sugar;
cream until light and fluffy. Add eggs,
one at a time, beating well after each
addition; stir in vanilla and food
coloring. Combine flour and salt; add
to creamed mixture alternately with milk,
beating well. Pour batter into a greased
and floured 10" tube pan. Bake at 325°
for about 1 hour and 20 minutes, or until
done. Cool cake completely; frost with
Cream Cheese Frosting.

Cream Cheese Frosting:

% cup butter, softened
2 (3 oz.) pkgs. cream cheese, softened
1 tsp. vanilla extract
1 (1 lb.) pkg. powdered sugar, sifted
2 Tbsp. milk (or more)

Combine butter and cream cheese; blend
until smooth. Stir in vanilla, mixing
well. Stir in powdered sugar. Beat
frosting until creamy, adding enough milk
to make frosting of spreading consistency.
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Sour Cream Pound Cake
Mary Lea Baker

% cup milk
3 cups + 6 Tbsp. cake flour
3 cups sugar
% lb. margarine
% cup Crisco
5 eggs
1 tsp. lemon flavoring
1 tsp. baking powder
8 oz. sour cream

Cream margarine, sugar and Crisco. Add
eggs, flour, sour cream and milk. Begin
with flour and end with flour. Ingre-
dients should be at room temperature.
Bake at 325° for 1% hours.

Orange Crush Pound Cake
Annie Whicker

2 sticks margarine
% cup Crisco
5 eggs
2 3/4 cups sugar
3 cups plain flour
1 cup Sunkist orange crush
1 tsp. vanilla
1 tsp. orange flavoring

Mix as you would any pound cake and bake
in a tube pan for approximately 1 hour
and 10 minutes at 325°.

Glaze : 1 cup confectioners sugar
Orange flavoring
Orange juice, enough to make a

thin icing and pour over
cake while still hot.
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Southern Pound Cake
Eloise Hastings

2 sticks butter
2 cups sugar
5 eggs
1 tsp. vanilla
2 cups flour

Cream butter and sugar together in mixing
bowl. Add eggs, one at a time, with a
portion of the flour until all is used.
Bake at 300° or 350° until cake is done.

Brown Sugar Pound Cake
Bessie J. Cates

1 lb. light brown sugar
1 cup white sugar
1% cups shortening or butter (% lb. butter

and % cup Crisco)
5 eggs
3 cups flour
1 cup milk
% tsp. baking powder
% tsp. salt
1 tsp. vanilla
1 cup nuts, chopped

Cream shortening; add sugar, then eggs,
beating well. Sift dry ingredients
together and add alternately with milk,
then vanilla, then nuts. Pour into a
prepared tube pan and bake about 1 hour
to 1% hours at 325°. (Use butter, I do.
Bake about 1 hour and maybe a few minutes
if using a heavy bundt pan. It will burn
if you bake 1% hours.) My sister, Martha
Joyce Dillard, gave this recipe to me
years ago. It was one of her favorite.
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Chocolate Cake
Mary Lea Baker

1 stick margarine
1 cup sugar
4 eggs
1 cup flour
1% tsp. baking powder
% tsp. salt
1 tsp. vanilla flavoring
1 can chocolate syrup

Cream together margarine and sugar. Add
eggs, one at a time. Sift together salt,
flour and baking powder. Add alternately
with chocolate syrup. Add flavoring; mix
well. Bake in a 13 x 9" pan which has
been greased and floured well. Bake for
30 minutes in a 350° oven. Leave in pan.

Topping

:

% stick margarine
1 cup sugar
3 oz. evaporated milk
% cup chocolate morsels

Bring sugar, milk and margarine to a boil.
Cook for 3 minutes, turn off burner; add
morsels. Put hot icing on cake. Leave
in pan. Cover with foil and keep in the
refrigerator.
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Chocolate Sheet Cake
Gethel Watson

2 cups flour
2 cups sugar
1 stick margarine
3 Tbsp. cocoa
% cup Crisco
% cup buttermilk
% tsp. salt
1 tsp. soda
1 tsp. vanilla
2 eggs, beaten
1 cup water

Mix sugar, flour and salt into mixing
bowl. Bring cocoa, Crisco, margarine
and water to a boil. Add this mixture
to dry ingredients, mixing thoroughly.
Add eggs and vanilla. Stir soda into
buttermilk allowing it to boil up. Mix
into batter. Pour into a 13 x 9 x 2" pan.
Bake at 350° for 20-25 minutes.

Frosting: Bring to a boil, 1 stick of
margarine, 6 Tbsp. milk and 3 Tbsp.
cocoa. Add to 1 lb. box of XXXX sugar.
Add 1 tsp. vanilla and a dash of salt.
Frost cake as soon as it comes out of
the oven. (Add nuts if desired.)
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Scratch Chocolate Cake
Mrs. J.C. Whicker, Jr.

2 cups all-purpose flour
1 stick margarine
4 heaping Tbsp. cocoa
1 cup water
2 eggs
2 cups granulated sugar
% cup vegetable shortening
% cup buttermilk
1 tsp. soda
1 tsp. vanilla

Combine flour and sugar in mixing bowl.
Mix well. In a saucepan, put margarine,
shortening, cocoa and water. Bring to a
rapid boil; pour over flour and sugar,
mixing gradually. Put soda in buttermilk
and add with other ingredients. Add eggs
and vanilla. Mix and turn into a greased
and floured pan, about 10" x 12" or
larger. Bake at 350° for 35 minutes.
Make icing 5 minutes before cake is done
and pour hot icing over hot cake.

Icing: 1 stick margarine or butter
4 Tbsp. cocoa
6 Tbsp. milk
1 box powdered sugar
1 tsp. vanilla
1 cup pecans , chopped
1 cup flake coconut

In a saucepan, combine cocoa, margarine
and milk. Bring to a boil, stirring
constantly to prevent sticking. Remove
from heat and add other ingredients.
Spread on hot cake.
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Quick and Easy Chocolate Cake
Connie Simmers

2 cups flour
2 cups sugar
2 sticks margarine
4 Tbsp. cocoa
1 cup water
% cup buttermilk
1 tsp. soda
2 eggs, well beaten
I tsp. vanilla

Sift flour with sugar-combine margarine,
cocoa and water; bring to a rapid boil.
Pour over flour and sugar mixture while
hot; add buttermilk and soda mixture;
add eggs and vanilla. Pour into an
II x 16 inch pan. Bake at 400° for 20
minutes (or until done).

Icing: 1 stick margarine
4 Tbsp. cocoa
6 Tbsp. milk
1 box powdered sugar
1 tsp. vanilla
Nuts (optional)

Combine margarine, cocoa and buttermilk;
bring to a boil. Add sugar; beat until
creamy. Add nuts and vanilla. Ice cake
while hot and in the pan.

This cake will keep moist for days if you
use a pan with a plastic or metal cover.
Do not refrigerate. (Can be frozen if
desired.

)
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Three Layer Brownies
Jean Whicker

2 sticks margarine
% cup cocoa
2 cups sugar
4 eggs , beaten
1% cups flour
Pinch of baking powder
1 cup nuts, chopped
1 tsp. vanilla
1 small bag marshmallows
Pinch of salt

Melt margarine & cocoa. Remove from heat.
Stir in sugar & eggs; mix well. Add flour,
chopped nuts & vanilla. Spoon batter into
a greased 13 x 9 x 2" pan. Bake at 350°
for 20-30 minutes. Quickly sprinkle
marshmallows on top of hot cake; cool &

cover with chocolate frosting. Nuts may
be left out if you wish.

Chocolate Frosting:
1 box powdered sugar
%-% cup whole milk
1/3 cup cocoa
1 tsp. vanilla
% stick margarine

Wacky Cake
Kathy Hildebrand

% cup flour
% tsp. salt
3 Tbsp. cocoa
1 tsp. soda
1 cup sugar

Sift into bowl. Add 1 tsp. vinegar, 1 tsp.
vanilla & 5 Tbsp. salad oil. Pour 1 cup of
water over all; mix well. Bake for 25-30
minutes at 350°. If very thin, don't add
more flour.



Snowball Cake
Virginia Stafford

3 small pkgs of strawberry gelatin
1 cup hot water (to dissolve gelatin in)
2 Tbsp. real lemon juice
Let partially congeal

Add: 1% pts. of sliced strawberries,
well drained

2/3 carton Cool Whip
1 angel food cake

Alternate sliced cake with above mixture,
putting in a tube pan. Slice cake in
layers. Put in refrigerator for 3-4 hours
or overnight. Put on cake plate. Ice
with Cool Whip and sprinkle with coconut.

Quick Gingerbread
Fleta Hohn

Sift together in large bowl of electric
mixer

:

2\ cups sifted flour
% tsp. ginger
1 tsp. cinnamon
1 tsp. soda
% tsp. salt
% tsp. baking powder

Add: % cup shortening, soft
1/3 cup sugar
2 eggs , unbeaten
3/4 cup milk, sweet or sour
1 cup Grandma's molasses

Beat all ingredients on #2 speed until
blended, about 2% minutes. Pour into a

greased 10 x 10 x 2" pan. Bake at 350°

for 40-45 minutes.
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Strawberry Cake
Charlotte Williams

1 small box strawberry jello
1 box white cake mix
1 cup oil
4 eggs
1 cup frozen strawberries, drained
% cup milk
1 cup nuts
1 cup flake coconut

Beat all together well. Bake in an
oblong pan for 25-30 minutes at 350°.

Icing; 1 box confectioners sugar
1 stick margarine
% cup strawberries
% cup nuts
% cup coconut

Beat all together and spread on the cake.
This can be baked in layers and put the
icing between the layers and on top.

Note: You will need about 2 cartons
of frozen strawberries for cake and
icing together.

Chocolate Covered Carolina Crunch
Judy Smith

4 cups Quick Cooking Oatmeal
1 cup light brown sugar
\ cup corn syrup
2/3 cup margarine
\ cup crunchy peanut butter
1 tsp. vanilla
6 oz. Semi- sweet chocolate chips
2/3 cup crunchy peanut butter
6 oz. butterscotch chips
Small piece of paraffin wax
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Combine first 6 ingredients together and
press into a 9 x 13" pan. Bake at 375°
for 10 minutes. Melt chocolate chips,
peanut butter, butterscotch chips, and
paraffin wax together in a saucepan.
Pour mixture over crust and allow to
cool. Cut into squares.

Pecan Cake
Dot Godwin

1 lb. butter
2 cups sugar
6 eggs
4 cups flour
1 tsp. baking powder
1 lb. white raisins
1 lb. pecans
2 Tbsp. lemon juice
1 Tbsp. lemon rind

Cream butter and sugar. Add eggs, one at
a time, beating well after each addition.
Sift flour and baking powder together.
Add pecans and raisins to flour; mix well.
Add to the cream mixture, gradually add
lemon juice and rind. Pour into tube pan
and bake for 30 minutes at 300°. Reduce
to 275° and bake for 1 hour longer.

Glaze :

1 cup sugar
% cup lemon juice
% cup water

Boil for 5 minutes and pour over warm
cake.
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Sugar Plum Cake
Doris Tucker

2 cups self-rising flour
2 cups sugar
1 tsp. each of cinnamon, allspice and

nutmeg
1 cup oil
3 eggs
1 junior size (baby food) prunes
1 cup nuts, chopped

Mix above ingredients only until blended.
Do not over mix. Place in a greased and
floured tube pan. Bake at 350° for 1

hour and 5 minutes.

Spicy Angel Cake
Lake Matthews Johnson

1 pkg. 2- step angel cake mix
1 tsp. ground cinnamon
% tsp. ground nutmeg
% tsp. ground ginger
\ tsp. ground cloves

In a large mixing bowl, sift together dry
flour mixture from angel cake mix, the
cinnamon, nutmeg, ginger and cloves.
Prepare and bake according to package
directions. Invert and cool thoroughly
in pan. Remove from pan and cut into
eighteen 1-inch slices. If desired,
serve each slice with 1 Tbsp. Maple Fluff
Topping; stir \ tsp. maple flavoring into
1 cup frozen whipped dessert topping,
thawed. Makes 18 servings, about 85
calories per slice of cake and 15 calories
per tablespoon of topping. Serve this at
your next party.
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Yule Pecan Cake
Lydia B. Campbell

1 lb. real butter
2 cups sugar
6 eggs
4 cups flour (plain)
1 tsp. baking powder
% tsp. salt
% lb. candied cherries
% lb. candied pineapple
1 lb. pecans
2 tsp. vanilla

Cream butter and sugar; add beaten eggs.
Add 3 cups flour with baking powder and
salt. Mix remaining flour with cherries
and pineapple and broken pecans. Stir
this mixture into batter; add vanilla.
Pour into a tube cake pan that has been
greased and floured. Bake in a slow
oven (250°F.) for 3 hours. Allow cake
to cool in pan.

Pig Picken Cake
Jenny Linville

1 box Butter Cake Mix (yellow)
1 can Mandarin oranges (do not drain)
4 eggs
% cup vegetable oil

Mix and make 3 layers. Bake 20 minutes
at 350°.

Icing: 1 large can crushed pineapple,
drained

1 small box vanilla instant
pudding

1 large carton Cool Whip
Mix dry pudding and pineapple together,
then add Cool Whip. Refrigerate.
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White Fruit Cake
Ginny Gordon

This is one of the prettiest cakes you
can make for Christmas Holidays, The
rich white dough, shot through with
coconut, makes a velvety back drop for
jewels of candied red and green fruit.
As fruit cakes go, this is the "last
minute 11 affair. It needs to age only
one week.

1 cup butter
2 cups sugar
1 scant cup milk
3% cups flour (plain)
3 tsp. baking powder
5 egg whites
1 cup coconut
1/3 cup each of shared citron, candied

red cherries, candied green pine-
apple, and blanched almonds.

Cream butter; gradually blend in sugar.
Add 3 cups flour and baking powder alter-
nately with milk. Fold in stiffly beaten
egg whites. Last, mix fruit and nuts with
remaining cup of flour; add to the batter.
Bake in a tube pan for 2 hours at 250°, or
longer if necessary. Cool slowly. Wrap
in foil or store in an airtight container
for one week.
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Cherries Whip Delight
Linda Chapman

1 pkg. graham crackers
1 cup & 3 Tbsp. confectioners sugar
1 cup milk
2 cups cherry pie mix
1 stick butter
2 pkgs . dream whip
2 tsp. vanilla
1 pkg. cream cheese

Crumble graham creackers; stir in 3 Tbsp.
sugar and melted butter. Pack mixture
into an 8" x 12" serving dish. Whip
dream whip, adding vanilla and milk;
to this mixture, add cream cheese and
1 cup sugar. Pour over packed graham
crackers. Put cherries on top and chill.

Peach Delight

Frances Bumgarner

Crush 80 Townhouse crackers real fine
and mix with 1% sticks of melted mar-
garine. Spread in the bottom of a 9 x 13"

pan. Save \ cup of crumb mixture for top.

3/4 of % gallon peach ice cream
2 (3 oz. ) pkgs. vanilla instant pudding

mix (dry)
1% cups cold milk

Leave ice cream out until creamy and soft.
Add pudding mix and milk; blend well.
Pour over crumb mixture. Set in the
refrigerator until firm. Spread 1 large
carton of Cool Whip on top. Sprinkle
crumbs for topping. Set overnight. Cut
in squares.
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Louisiana Yum Yum Cake
Doris Tucker

1st Layer: Mix together 1 cup flour, 1

stick margarine, 1 cup chopped pecans
and 1 Tbsp. sugar. Spread in 9 x 13"
glass baking dish and bake at 350°
about 20 minutes or until light
brown. Cool.

2nd Layer: 1 (8 oz.) pkg. cream cheese,
softened; 1 cup powdered sugar; beat
well and add 1 cup Cool Whip. Blend
and spread; let set for 30 minutes.

3rd Layer: 1 pkg. chocolate instant
pudding, 1% cups milk; beat until
thick and fluffy. Fold in 1 pack
dream whip (prepared according to
directions). Spread over second layer.
Set for 30 minutes.

4th Layer: 1 pkg. vanilla instant pudding,
1% cups milk. Beat until thick and
fluffy. Spread over 3rd layer.

5th Layer: 1 (9 oz.) carton of Cool Whip
or 2 pkgs. of dream whip, prepared.
Spread over top of 4th layer.

If desired, shave a Hershey candy bar over
the top.

Cherry Nut Cake
Betty Yokely

2 cups flour
2 cups sugar
1 tsp. baking soda
% tsp. salt
3 eggs , beaten
3/4 cup oil
1 cup nuts, chopped
1 can cherry pie filling

Mix well. No need to beat. Bake at 350°
for 50 minutes.
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Yum Yum Cake
Orpha L. Pope

1 cup nuts, finely chopped
2 Tbsp. brown sugar
2 Tbsp. cinnamon
1 box Golden Cake mix (Duncan Hines Butter

Recipe)
4 eggs
% cup water
\ cup sugar
% cup cooking oil
1 tsp. rum extract

*1 cup sour cream
% tsp. salt

Vclf you don't have the sour cream, you can
use 1 small can evaporated milk; add 2

Tbsp. vinegar and finish with water to
make 1 cup

.

Combine nuts, brown sugar and cinnamon.
Set aside.

Place cake mix, eggs, water, sugar, cooking
oil, sour cream and extract into a mixing
bowl; beat at high speed for 2 minutes.
Then add the nuts, sugar and cinnamon
mixture; beat some more.

Place in a mold cake pan and bake at 325°
for 45 minutes or until done.

1 use a butter icing with this cake which
goes very well. 1 mix some butter,
confectioners sugar, and a little milk
and vanilla. Just use your own judgement
as to the amounts.
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Yum Yum
Janet Covington

3/4 cup granulated sugar
2 pkgs . dream whip
1 cup cold, sweet milk
3 cups graham cracker crumbs
1% sticks butter or margarine
2 cans of fruit pie filling
1 (8 oz.) pkg. cream cheese

Melt butter and mix with graham cracker
crumbs. Cover bottom of a 8 x 14" pan
with % of mixture. Meanwhile, have the
dream whip and milk mixing. When whipped,
add sugar and then cheese; mix well.
Pour % of mixture over graham cracker
crumbs. Spoon both cans of fruit on top.
Add remaining whipped mixture. Then top
with graham cracker

.

Pie Fillings

:

Strawberry-
Peaches
Blueberry
Pineapple
Cherries

Blueberry Yum Yum
Fran Simpson

1 box Jello Cheesecake mix
1 can Blueberry pie filling
1 small carton Cool Whip

Prepare cheesecake filling in chilled
crust. Top with blueberry pie filling
and add Cool Whip to top. Chill for 3-4
hours before serving.
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Zucchini Nut Cake
Mary L. Turner

Sift together and set aside:
2 cups flour
3/4 tsp. salt
2 tsp. baking powder
1 tsp. cinnamon
% tsp. nutmeg
% tsp. allspice
% tsp. salt

Beat 4 eggs together until light and
fluffy in a large bowl of mixer. Beat
in 2 cups sugar until fluffy. Slowly
beat in 1 cup oil. Then fold in 1 tsp.
vanilla, 1 tsp. grated lemon or orange
peel, 1 cup chopped nuts (walnuts or
pecans) and 1% cups shredded, unpeeled
zucchini. Spoon into a greased and
floured fluted tube pan or large size
oblong pan. Bake at 350° for 45 minutes-
1 hour or until tester comes out dry when
inserted into the center of the cake.
Cool in pan for 10 minutes then remove to
wire rack to cool.

Cream Cheese Frosting:

1 (3 oz.) pkg. cream cheese
1 stick margarine (% cup)
2 tsp. vanilla
% box confectioners sugar
2 Tbsp. milk
1 cup nuts

,
chopped

Cream cheese and margarine until fluffy.
Add flavoring, then sugar and enough milk
to make a smooth, spreading consistency.
Add nuts last. Frost cool cake!
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Apple-Cranberry Casserole
Mary Lea Baker

3 cups unpeeled tart apples
2 cups raw, whole cranberries
1% cups granulated sugar
% cup brown sugar
1/3 cup flour
1 stick margarine, melted
3/4 tsp. salt
1% cups Quick rolled oats, uncooked
% cup pecans

, chopped

Mix apples, cranberries and sugar; put
in a greased casserole dish. Mix
remaining ingredients and spread over
the top. Bake at 350° for 1 hour.

Date Balls

Ginny Gordon

1 cup margarine
1% cups sugar
2 cups dates

, chopped
2 eggs
5 cups Rice Krispies
1 can flaked coconut

Melt butter; add sugar and bring to a
boil, stirring constantly. Add dates;
cook for 5 minutes or until dates are
tender. Remove from heat and cool.
Add mixture, a spoonful at a time, to
beaten egg mixture, stirring rapidly.
Boil for 2 minutes longer. Remove
from heat; pour over Rice Krispies
cool. Shape into balls; roll in
coconut and chill.
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Chess Squares
Bonnie Johnson

1 box yellow cake mix
1 stick butter, melted
1 egg, slightly beaten

Mix well and pour into 13 x 11 pan. Beat
1 (8 oz. ) package of cream cheese, 1 box
of powdered sugar and 2 eggs; spread on
top of cake mixture. Bake at 350° for 35
minutes

.

Baked Caramel Good Stuff
Etta Lea Pope

8 cups puffed wheat cereal
% cup walnut pieces
p cup pecan pieces
% cup dry roasted peanuts
% cup butter or margarine
1 cup brown sugar
% cup light corn syrup
% tsp. salt
\ tsp. soda
% tsp. vanilla

Combine first 4 ingredients in a large
bowl. Set aside. Melt butter in a medium
saucepan. Stir in brown sugar, corn syrup
and salt. Bring mixture to a boil,
stirring constantly. Boil over medium
heat for 5 minutes without stirring.
Remove from heat; stir in soda & vanilla.
Gradually pour hot syrup over cereal
mixture, stirring well. Spoon mixture into
a buttered 15 x 10 x 1" jellyroll pan.
Bake at 300° for 15 minutes. Stir well
and bake 15 minutes more. Cool completely
in pan. Break into pieces and store in an
airtight container. Yield about 10 cups.
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Chess Pie Cookies
Elizabeth Lewis

% cup butter
2 cups brown sugar
2 eggs , unbeaten
1 tsp. vanilla
1% cups sifted flour
2 tsp. baking powder
Pinch of salt
1 cup nuts, chopped

Melt butter in a heavy skillet. Add brown
sugar & stir over low heat until the
sugar is dissolved and makes bubbles.
Remove from heat and cool to lukewarm.
Sift flour with baking powder and salt.
Stir eggs, one at a time, into sugar
mixture. Mix well. Add flour; blend well.
Add nuts & vanilla. Pour into greased pan.
Bake in moderate oven at 350° for 30-35
minutes. The cookies puff during the
baking and sink down as they cool. When
cool, cut into squares. The inside is
rather gooey.

Refrigerator Cookies
Lucille Sapp

2 sticks margarine, softened at room temp.
1 cup powdered sugar, sifted
1 tsp. vanilla

Mix with hand until creamy. Then add:
2% cups flour, sifted
\ tsp. salt
Nuts or food coloring can be added

Mix well. Makes into 2 rolls. Put in
waxed paper. Refrigerate overnight.
Slice 1/8" thick & place on ungreased
cookie sheet. Bake at 350° until light
brown around edges. Remove when slightly
cool.
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Crisp Peanut Butter Cookies
Bessie J. Cates

1 cup shortening
1 cup granulated sugar
1 cup brown sugar
1 tsp. vanilla
2 eggs , beaten
1 cup peanut butter
2 cups sifted all-purpose flour
2 tsp. soda
1 tsp. salt

Cream shortening, sugars, and vanilla.
Add beaten eggs and beat thoroughly.
Stir in peanut butter. Sift together
dry ingredients; stir into creamed
mixture. Drop by teaspoonfuls onto
ungreased cookie sheets. Press with
back of floured fork to make a criss-
cross design. Bake at 350° for about
10 minutes, or until lightly browned.
Yield: about 6 dozen cookies. I

clipped this recipe out of the
Progressive Farmer magazine many years
ago and have used it ever since. It's
fun for children to make!

Orange Balis

Sadie Weavil

1 (6 oz.) can frozen orange juice (thawed)
1 (12 oz.) pack vanilla wafers (crushed)
1 (1 lb. ) box powder sugar
1% cups crushed nuts
1 stick butter, melted
1 can coconut

Mix sugar, wafers, and nuts. Add undiluted
orange juice and butter. Mix well and
shape into small balls; roll in coconut.
Makes about 60 balls.
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Crunchy Cookies
Bessie J. Cates

2 sticks margarine
% lb. graham cracker crumbs
1 cup nuts, chopped
1 can flake coconut
1 small jar crunchy peanut butter (12 oz.)
1 box powdered sugar
1 Tbsp. vanilla

Melt butter and add all the other
ingredients. Form into balls about
the size of a walnut. Melt % cake of
Paraffin and add 1 (16 oz. ) package of
semi-sweet chocolate bits. Dip cookies
and lay on wax paper to dry. My sister,
Martha J. Dillard, liked this recipe so
much. She used it often and shared it
with so many people.

Best Peanut Butter Cookies
Etta Lea Pope

3/4 cup unsifted flour
% tsp. baking soda
% cup butter or margarine
% cup brown sugar
% cup creamy or crunchy peanut butter
% cup white sugar
1 large egg
% cup salted Spanish peanuts, red skins on

% cup semi-sweet chocolate pieces
1 tsp. vanilla

Cream butter and sugar; add peanut butter,
eggs, and vanilla. Sift dry ingredients
together and add to creamed mixture. Fold
in peanuts and chocolate morsels. Bake at
325°.
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Date Balls

Judy Smith

2 sticks real butter
1 box dates , chopped
1 cup pecans
2 cups Rice Krispies
1 tsp. vanilla

Melt butter; add dates and partially
melt. Then remove from stove and add
cereal, pecans and vanilla. Let stand
for 1 hour after mixing to permit
butter to soak through pieces of cereal.
After 1 hour, roll in small balls, then
roll in confectioners sugar.

Congo Bars
Joan Roggenkamp

Cream together: 1 pkg. light brown sugar
% lb. butter, melted

Add: 3 beaten eggs
Sift together: 2 3/4 cups plain flour

2% tsp. baking powder
% tsp. salt
1 tsp. vanilla

Mix together & add: 1 cup nuts, chopped
1 (6 oz.) pkg. choco-

late chips
1 (6 oz.) pkg. butter-

scotch chips
Spread in greased 12 x 18" pan. Bake at
325° for 25 minutes.

Chocolate Glaze: % box powdered sugar
2 Tbsp. cocoa
1 Tbsp. margarine
\ cup milk
% tsp. vanilla

Mix and spread over congo bars.
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Date Pinwheel Cookies
Bessie J. Cates

% cup butter (1 stick)
% cup light brown sugar

, packed
3/4 cup granulated sugar
% tsp. vanilla
1 egg
2 cups sifted flour (straight)
Dash of salt
% tsp. soda
7% oz. package pitted dates
1 cup chopped nuts

Cream butter: add brown sugar, % cup of
granulated sugar, vanilla and egg. Beat
until light. Add sifted dry ingredients.
Chill until firm enough to roll.

To make filling: Cut dates into small
pieces; bring to a boil with remaining
% cup of granulated sugar, a dash of
salt, and 1/3 cup of water. Simmer for
5 minutes, stirring often. Add nuts and
cool. Halve dough; roll each half, on
floured wax paper, into 9 x 12 inch
rectangle. Spread with filling, roll
up tightly from the end. Wrap in paper;
chill overnight. Slice 1/8 inch thick.
Bake in a moderate oven at 375° for 10
minutes. (I have found that my oven must
be set at a lower temperature to prevent
burning them. ) This recipe was a
favorite of my sister 1

s, Martha Joyce
Dillard. She always baked these cookies
at Christmas time.
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Ginger Snaps
Myrtle Ballard

1 cup white sugar
% cup Oris co
4 Tbsp. molasses
1 egg, well beaten
% tsp. salt
2 tsp. soda
1 tsp. cinnamon
1 tsp. cloves
1 tsp. ginger
2 cups plain flour

Mix sugar, Crisco and molasses; add egg.
Put spices in the flour & add to the other
ingredients. Mix well & form into small
balls about the size of a thimble. Dip 1

side in sugar and put that side up on
greased cookie sheet. Bake at 350° for
about 10 minutes. Makes about 125 cookies.
(They only bake 6-7 minutes in my oven.)

Ranger Crispies
Judy Hoyle

% cup margarine
1/3 cup shortening
1 cup sugar, granulated
1 cup brown sugar
2 eggs
2% cups flour
1 tsp. baking powder
1 tsp. soda
1 tsp. salt
1 tsp. vanilla
3 cups crisp rice cereal

Cream margarine, shortening & sugar; add eggs.
Add dry ingredients & vanilla; stir until
well blended. Stir in cereal. Drop by
rounded teaspoonfuls onto greased cookie
sheet. Bake at 375° for 8-10 minutes.
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Ice Box Cookies
Myrtis Holder

2 sticks butter
1 cup sugar
1 egg
1 cup graham cracker crumbs
% cup milk
1 cup nuts
1 cup coconut

Line a 9" x 13" pan with graham crackers.
Melt butter over low flame. Beat eggs,
milk and sugar together. Mix with butter
Bring to a boil. Remove from heat and
add nuts, coconut, and cracker crumbs.
Pour over layer of Graham Crackers. Top
with graham crackers.

Icing: 3/4 stick butter
2 cups confectioners sugar
1 Tbsp. milk
1 tsp. vanilla

Combine ingredients and beat until smooth
Ice cookies. Chill about 2 hours. Cut
into bars. Makes about 4 dozen.

No Bake Chocolate Oatmeal Cookies
Camille Martin

1 stick margarine
2 cups sugar
1/3 cup cocoa
% cup milk
3 cups quick cooking oatmeal (uncooked)
% cup crunch peanut butter
1 tsp. vanilla

Mix first 4 ingredients and boil for 1

minute. Remove from heat and stir in
oatmeal, peanut butter and vanilla.
Drop by teaspoons onto waxed paper.
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Igloos

Ginny Gordon

% cup butter (1 stick) , softened
1 cup sugar
1 can (20 oz.) crushed pineapple, drained
1 cup each of raisins and pecans
1 pkg. (8 oz.) butter flavored cookie rings
2 cups heavy cream
1 Tbsp. sugar
1 tsp. vanilla
1 cup Angel flake coconut
10 maraschino cherries, preferably with

stems

In medium bowl, cream butter & sugar; stir
in pineapple until blended. In blender,
chop raisins & pecans until coarse. Stir
in pineapple mixture until well blended.
Spread mixture on 3 cookies; stack & gently
press together; top with plain cookies.
Repeat for 10 stacks. 4 cookies each.
Place stacks on tray or baking sheet. Let
stand overnight, or at least 8 hours, at
room temperature until cookies are very
soft. In large bowl, beat tablespoon of
sugar & vanilla until stiff. Spread sides
& tops of stacked cookies with the cream
mixture; gently pat & sprinkle with coconut
to coat heavily; top each igloo with a
cherry. Refrigerate up to 3 days.

Sugar Cookies
Mozelle Snyder

1 lb. sugar
5 eggs
% lb. butter
1 tsp. soda
2 tsp. cream of tartar
1 tsp. vanilla flavoring
Enough flour to make soft dough
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Lemon Tarts
Myrtis Holder

1 lemon (cut into 1/8" slices)
1 cup sugar
3/4 stick margarine

Mix ingredients in blender. Pour into 8
tart shells & bake at 375° until done.

Frosty Strawberry Squares
Etta Lea Pope

1 cup all-purpose flour
% cup packed brown sugar
% cup walnuts or pecans

, chopped
% cup butter, melted
3/4 cup white sugar
2 egg whites
1 (10 6z.) pkg. frozen strawberries,

partially thawed & cut into pieces
or 2 cups fresh strawberries, sliced

2 Tbsp. lemon juice
1 cup whipping cream or 1 (4% oz.) carton

frozen whipped desert topping, thawed

In a bowl, stir flour, brown sugar, nuts &

butter together; spread evenly in a 13 x 9

x 2
M baking pan. Bake in 350° oven for 20

minutes, stirring occasionally. Remove
from oven & cool. Sprinkle 2/3 of the
baked mixture in bottom of same pan; reserve
remaining for top. In a large mixing bowl,
combine egg whites, sugar, berries & lemon
juice; beat at low speed until mixture be-
gins to thicken, about 2 minutes, then beat
at high speed until stiff peaks form, about
10-12 minutes. Fold in whipped cream and
spoon over mixture in pan; top with reserved
crumbs. Freeze 6 hours or overnight. ^ Cut
in squares; trim with berries, if desired.
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Neopolitan Cookies
Wanda Wazenegger

2% cups all-purpose flour
1% cups sugar
1 cup butter or margarine, softened
1 egg
1% tsp. double-acting baking powder
1 tsp. vanilla extract
% tsp. salt

Into a large bowl, measure all ingredients.
With mixer at low speed, beat ingredients
until just mixed; increase the speed to
medium and beat 3 minutes, occasionally
scrapping the bowl with a rubber spatula.

Line bottom and sides of a 9" x 5" loaf
pan with waxed paper. Spoon 1/3 of dough
into a small bowl; stir in % tsp. of
almond extract and 5 drops of red food
coloring until well mixed; spread evenly
into waxed-paper-lined pan. Spoon half
of remaining dough into another small
bowl; stir in % cup of chopped walnuts
until well mixed; spread evenly over
almond flavored dough.

Into remaining dough, stir 1 square of
unsweetened chocolate, melted, until
well mixed; spread evenly over walnut
flavored dough. Cover loaf pan and
refrigerate until firm, about 4 hours.

Preheat oven to 350 °F. Remove dough
from pan and peel off waxed paper. Cut
dough lengthwise in half; slice each
half crosswise into 1/8-inch slices.
Place slices on cookie sheets about
1-inch apart. Bake 10-12 minutes
until light brown. Remove cookies to
wire racks to cool. Store in tightly
covered container

.
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No Bake Cookies
Robin Weavil

% cup cocoa
2 cups sugar
1 stick butter
Dash of salt
% tsp. vanilla
% cup milk
2 cups oatmeal
% cup peanut butter

Mix together: cocoa, sugar, butter, salt,
vanilla, and milk. Bring to a boil for 1

minute. Remove from heat; add oatmeal and
peanut butter. Mix all together. Spoon
out on wax paper. Let set for about 30
minutes until firm. Makes about 70.

Best-ever Gingersnaps
Estelle Pope

1 cup sugar
2 cups flour
% tsp. salt
1 tsp. soda
1 tsp. cinnamon
1 tsp. ginger
% tsp. cloves
3/4 cup shortening (Crisco)

% cup molasses
1 egg, slightly beaten
Sugar

Combine 1 cup sugar, flour, salt, soda
and spices; stir lightly. Cut in

shortening to resemble coarse crumbs.
Stir in molasses and beaten egg. Shape
dough into 1" balls and roll them in

sugar. Place on ungreased baking sheet;

bake at 350° for 10 minutes. Remove from
baking sheet immediately. Makes 4% dozen.
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Oatmeal Cookies
Unknown

% cup shortening
% cup butter
1 cup brown sugar
1 cup white sugar
2 eggs , beaten
1 tsp. vanilla
1% cups flour
1 tsp. salt
1 tsp. soda
3 cups quick cooking oats

Thoroughly cream shortening & sugar; add
beaten eggs & vanilla; mix well. Add dry
ingredients (sift together before adding)

.

Fold in oatmeal. Form in rolls & chill.
Make rolls the size you want the cookies.
Slice %" thick, or less, & bake about 10
minutes. You can make rolls, freeze and
take out as needed.

Swedish Heirloom Cookies
Estelle Pope

% cup shortening (Crisco)
% cup margarine, softened
1 cup powdered sugar
% tsp. salt
2 cups flour
1 Tbsp. water
1 Tbsp. vanilla
1% cups finely chopped almonds

Cream shortening & margarine until light.
Add 1 cup powdered sugar & salt; mix well.
Stir in flour. Stir in water, vanilla &
almonds. Shape dough into 1" balls; place
on ungreased baking sheet, flatten
slightly with a fork. Bake at 325° for
12-15 minutes. Remove from pan & dust
immediately with powdered sugar. Makes 8
dozen.
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Rice Krispie Bars
Camille Martin

1 cup white Karo syrup
1 cup sugar

Boil for a minute or two. Add 1 cup
chunky peanut butter and 6 cups Rice
Krispies. Spread in a 9 x 13 n buttered
pan.

Melt together: 1 (6 oz.) pkg. semi-sweet
morsels

1 (6 oz.) pkg. butter-
scotch morsels

Spread over Rice Krispie bars. Boil
syrup and sugar; stir in peanut butter
until it melts. Stir mixture into
Rice Krispies. Press into pan with
buttered fingers. Melt morsels in top
of a double boiler over hot water.

Magic Cookie Bars
Michelle Hampton

% cup (1 stick) butter
1% cups graham cracker crumbs
11/3 cans of 15 oz. Eagle Brand milk
1 cup walnuts ,

chopped
1 cup semi-sweet chocolate or butterscotch

morsels
1 1/3 cups coconut

Pour melted butter on bottom of a

13 x 9 x 2 inch pan. Sprinkle cracker
crumbs evenly. Scatter chocolate bits
over crumbs. Sprinkle coconut over
morsels. Pour milk evenly on top. Bake
at 350° for 25 minutes. Cool for 15

minutes before cutting.
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Snicker Doodles
Marion Miller

1 cup soft shortening
1% cups sugar
2 eggs
% tsp. salt
2 3/4 cups sifted flour
2 tsp. cream of tartar
1 tsp. baking soda
1 Tbsp. sugar
2 tsp. cinnamon

Mix shortening, sugar and eggs together
thoroughly. Sift together and stir in
flour, cream of tartar, soda and salt.
Chill dough; roll into balls the size
of small walnuts. Roll in a mixture of
sugar and cinnamon. Place about 2 inches
apart on ungreased cookie sheet. Bake
8-10 minutes or until lightly browned,
but still soft, at 375°. These cookies
pull up at first, then flatten with
crinkled tops. Yield about 5 dozen
2-inch cookies.

Fresh Fruit Ice Cream
Charlotte Williams

6 cups milk
2 cans Eagle Brand Sweetened Condensed

milk
2 Tbsp. vanilla extract
3 cups crushed berries , cherries or

peaches

Pour chilled ingredients into ice cream
maker can. Proceed according to operating
instructions

.
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Sugar Cookies
Bessie J. Cates
Frances B. Bowles

1 cup butter (or margarine)
1 cup vegetable oil (Crisco)
1 cup granulated sugar
1 cup confectioners sugar
1 tsp. vanilla flavoring
1 tsp. almond flavoring
2 eggs , well beaten
5 cups all-purpose flour
% tsp. salt
1 tsp. baking soda
1 tsp. cream of tarter

Cream butter, oil, and sugars; add vanilla
and almond flavorings. Stir in eggs; mix
well. Add dry ingredients. Chill. Roll
into balls smaller than walnuts and put on
cookie sheet. Flatten with glass dipped
in sugar. Bake at 350° for 10-12 minutes.

Snowdrop Cookies
Myrtle Ballard

2 egg whites
3/4 cup granulated sugar
1 cup nuts
1 cup chocolate chips

Beat egg whites until foamy; begin adding
sugar gradually and continue beating until
stiff. Gently fold in nuts and chocolate
chips. Drop by the teaspoonfuls to make
little mounds. Preheat oven to 350°.
Place cookies in the oven and immediately
turn oven off. Leave cookies in oven for
3 hours or overnight. The instructions
about turning the oven off are very
important. Makes 58 cookies.
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Swedish Tea Cookies
Juanita Thompson

Blend together: 1 Tbsp. margarine
\ cup sugar
1 egg yolk, slightly beaten
1 cup sifted flour

1 egg white, slightly beaten
1 cup nuts, chopped

Roll into balls the size of walnuts and
dip in egg white, then into the nuts.
Press down center & bake for 5 min. on a
greased cookie sheet at 300°. Press down
center again & cook 20 minutes. Fill with
grape jelly.

Swedish Cookies
Mickey Smith

Combine & boil for 1 minute:
1 cup butter or margarine
% cup canned milk
1 cup sugar
1 egg, beaten

Remove from heat & add:
1 cup pecans
1 cup graham cracker crumbs
1 cup coconut

Line a 9 x 13" pan with whole graham
crackers. Spread filling over & top
with more crackers. Press down.

Ice with: 2 cups powdered sugar
1 stick butter, melted
1 tsp. vanilla
1 Tbsp. canned milk

Chill several hours before serving.
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Tavern Tea Cakes
Doris Tucker

4 cups all-purpose flour, sifted
1 tsp. cinnamon
1 tsp. ground ginger
% tsp. mace
% tsp. ground cloves
1 tsp. baking soda
% tsp. salt
% cup soft butter or margarine
1 1/3 cups granulated sugar
3/4 cup Brer Rabbit light molasses
1 egg

Sift together 3% cups of the flour,
cinnamon, ginger, mace, cloves, baking
soda and salt. In a large bowl, cream
butter and sugar until light and fluffy.
Beat in molasses until blended. Add
egg and beat well. Gradually add the
dry ingredients, beating well after
each addition. Add only enough of the
remaining % cup of flour to make a
medium- stiff dough. Wrap dough in foil
or plastic wrap; chill at least 30
minutes

.

On a lightly floured surface, roll out
dough, 1/3 at a time, to 1/4-to 1/8-
inch thickness. Cut with floured
cookie cutters. Place on greased
cookie sheets. Bake in a preheated
oven (350°F.) for 8-10 minutes, or
until done but not browned. Remove
wire rack to cool. If desired, decorate
edges with icing. Store in an airtight
container.

Makes about 8 dozen cookies depending
upon size and shape.

348



Texas Cookies
Ginny Gordon

4 cups sugar
4 Tbsp. cocoa
1 cup milk
2 sticks butter

Boil these ingredients for 1 minute, stirring
constantly. Take off of heat and add the
ingredients listed below.

4 cups minute oatmeal
2 cups graham cracker crumbs
1 cup peanut butter
2 Tbsp. vanilla
2/3 cup nuts, chopped

Stir until stiff enough to drop by spoonfuls
onto waxed paper until cool. Store in an
airtight container

.

Moravian Christmas Cookies
Ethel C. Motsinger

1 qt. Porta Rica Molasses
1 lb. brown sugar
3/4 pint lard and butter, melted
1 box cinnamon
3/4 box cloves
1 tsp. ginger
1 oz. soda dissolved in sour cream or warm

water
4 lbs. flour

Weigh flour and sift sugar; add spices.
Melt shortening and add to molasses; then
add dissolved soda. Work flour into the
mixture. If you have too much flour to
work into dough, use it to roll cookies
with. Roll very thin and bake on greased
baking sheet at 275-300° for 13-15 minutes
(or until done)

.
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Toll House Pan Cookies
Kathy Hildebrand

Sift together: 2% cups flour
1 tsp. baking soda
1 tsp. salt

Combine: 1 cup soft butter or shortening
3/4 cup granulated sugar
3/4 cup brown sugar
1 tsp. vanilla
% tsp. water

Beat second group of ingredients until
creamy. Beat in 2 eggs. Add flour mix-
ture; stir in 12 oz. (2 cups) chocolate
morsels. Put batter in greased 9 x 12 n

pan. Bake at 375° for 25 minutes.
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Ice Cream Dessert
Becky Karr

28 Oreo Cookies, crushed
% stick butter, melted
Jar of chocolate fudge
% gallon vanilla ice cream

Mix Oreo cookies & butter; pat into 8 x 10
pan (spray with Pam first) . Let % gallon
of Vanilla ice cream soften. Spoon over
top of crushed cookies. Melt a jar of
chocolate fudge until bubbly. Pour over
top; top with nuts. Cover with saran wrap
and put in freezer. Take out of freezer a
few minutes before serving. You can top
with nuts, cherries, and whipped cream.

Yogurt
Lake Matthews Johnson

3 cups instant dry milk
5 cups water
1 cup plain yogurt

Mix in glass container. Place glass
container in electric frypan at lowest
possible setting (too high of a heat
will prevent fermentation). Leave for
about 12 hours. (When it cuts with a
table knife, it is done. Time may vary
with individual skillets.) When done,
save 1 cup to use as starter for the
next batch. Cooked fruit or preserves
may be mixed in. Add a little brown
sugar to taste.
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Candies

Alcuma 352
Basic Fondant 352
Chocolate 357
Chocolate Scotcheroos 354
Date Nut Balls 355
Divinity 359
Divinity Fudge 356
Etta Mae's Chocolate Fudge 357
German Balls 358
Graham Cracker Candy 355
Mocha Balls 358
Peanut Butter Balls 353
Remarkable Fudge 356
Strawberries ,

Marzipan 354
Sugarplum 352
Turtles , Homemade 354





Alcuma
Dorothy Feeser

3 cups sugar
% cup boiling water
1 cup white karo syrup
Whites of 2 large eggs
Dash of salt
1 tsp. vanilla

Cook sugar, water, and karo until hard
ball stage. Pour over stiffly beaten
egg whites. Add vanilla and beat until
it peaks when a spoonful is dropped on
waxed paper. You can either drop as for
sea foam candy or pour into a pan to cut.

Basic Fondant
Dorothey Feeser

1 (8 oz.) pkg. cream cheese, softened
2 sticks oleo, less 2 Tbsp. , softened
2 lbs. confectioners sugar
Dash of salt
Vanilla or peppermint flavoring

Have cream cheese and oleo at room
temperature. Beat until fluffy and add
sugar, a little bit at a time; add salt
and flavoring. This candy can be used
to make mints, peanut butter pin wheels,
sweet potatoes , or add coconut to make
bon bons to be dipped in chocolate.

Sugarplums
Dorothy Feeser

1 egg white
% cup cold water
1 tsp. cream of tartar
1 tsp. vanilla
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Beat egg white, water, cream of tartar
and vanilla until frothy. Add 6 cups
confectioners sugar, about \ cup at a
time. Beat until thick and smooth.
Add % cup softened butter; mix well.
Stir in:

% cup unsweetened coconut, grated
% cup candied cherries ,

chopped
% cup candied pineapple, chopped

Chill for 48 hours. Slit large pitted
prunes and stuff with this candy. Roll
in granulated sugar. Garnish with a
piece of cherry. Store in an airtight
container.

Peanut Butter Balls

Fran Simpson

2 sticks oleo
1 (18 oz.) jar crunchy peanut butter
1 cup crushed graham crackers
1 box Confectioners sugar
1 tsp. vanilla

Melt oleo over low heat, stir in peanut
butter until smooth; stir in vanilla.
Gradually stir in sugar and crumbs.
Knead like dough until mixed well.

Roll into small balls or desired shapes.
Chill.

Melt over low heat \ block paraffin wax
and 1 (16 oz.) butterscotch or chocolate
bits.

Dip chilled peanut butter balls into this
mixture and place on wax paper until the
coating has set.
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Chocolate Scotcheroos
Fleta Hohn

Bring % cup granulated sugar & % cup white
corn syrup to a boil. Remove from heat &

add % cup peanut butter & 3 cups Rice
Krispies. Press into a 6-inch square pan.
Melt 27 milk chocolate caps & 27 peanut
butter caps. Pour over top of the above;
sprinkle with pecans. Cut into squares.

Homemade Turtles
Barbara Simpson

1 cup pecan halves
36 caramels
2 (1 oz.) squares candy chocolate, melted

Place nuts in clusters on non-stick cookie
sheet. Put 1 caramel on each cluster.
Place in a 325° oven for 8 minutes. Remove
& flatten caramel; frost with chocolate.
Place on wax paper until well set.

Marzipan Strawberries
Fleta Hohn

2 pkgs. (3 oz. each) strawberry gelatin
1 can sweetened condensed milk
2 cups blanched almonds, ground
2 cups canned flaked coconut
Red sugar
Plastic strawberry stems

Mix dry gelatin into milk. Add almonds &

coconut. Refrigerate for several hours or
overnight. Make into strawberry shapes &

roll into red sugar. Insert artificial
strawberry stem purchased at candy supply
stores

.
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Date Nut Balls

Barbara Simpson

1 stick margarine
1 cup brown sugar
1 pkg. (8 oz.) pitted, chopped dates
% cup chopped nuts
% cup Angel Flake coconut
2 cups Rice Krispies cereal

In saucepan, heat margarine, sugar and
dates until sugar and margarine melt and
dates soften. Cool slightly. Stir in
nuts, coconut and cereal. Mix well.
Shape into small balls and roll in con-
fectioners sugar. Makes about 50.

Graham Cracker Candy
Connie Simmers

Layer graham crackers that have been
broken into individual pieces in a
non-stick cookie sheet.

Mix 2 sticks margarine, % cup white sugar
and bring to a boil over low heat. Boil
for 3 minutes

.

Pour over graham crackers and sprinkle
with nuts and mini-chocolate chips.

Bake for 10 minutes at 350°. Cool before
removing from pan.

(Pour margarine mixture according to the
amount of crackers. Be sure to coat well.)
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Divinity Fudge
Myrtis Holder

2% cups sugar
% cup light corn syrup
% cup water
2 egg whites, stiffly beaten
1 tsp. vanilla
1 cup nuts, chopped

Cook sugar, corn syrup and water until it
forms a soft ball in cold water. Pour
half of it slowly over egg whites. Return
to heat and cook until firm ball stage.
Add to egg white mixture , beating con-
stantly. Add vanilla. Beat until the
mixture holds shape when dropped from a
spoon. Stir in nuts. Swirl from teaspoon
onto waxed paper. Candy Thermometer works
perfect with this recipe.

Remarkable Fudge
Dorothy Feeser

4 cups sugar
1 large can evaporated milk
1 cup oleo (2 sticks)

Butter the sides of a heavy 3-quart pan.
Cook the above ingredients until soft
ball stage, stirring frequently. When
cooked, remove from stove and add:

1 (12 oz.) pkg. real chocolate bits
1 pint marshmallow cream
1 tsp. vanilla
1 cup nuts

Beat until ready to set; pour into a
buttered 9" x 13 M pan. 1 usually add
2- squares of bitter chocolate, but that
is optional.
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Etta Mae's Chocolate Fudge
Etta Mae Pope ^

Combine in kettle: 1 large can evaporated
milk

2% or 3 cups sugar
1 stick margarine

Cook on high heat until is begins to boil,
stirring constantly. After it comes to a
boil, cook for a least 10 minutes. After
boiling for 10 minutes, put a drop or two
in cold water and test to see if it will
roll into a ball. If so, take off heat.
Sometimes it will take more or less than
10 minutes. This mixture will thicken
some. After removing from heat, add:

1 large pkg. Nestles Semi-sweet chocolate
chips

1 large jar marshmallow cream (7 oz.)

Stir until dissolved. Then add:

1 cup pecans, chopped
About 1 tsp. vanilla

1 always add a dash of salt. This is
optional. Pour into a large pan to cool
and then cut in squares . The pan should
be greased lightly with shortening.

Chocolate
Robin Weavil

% block paraffin wax
2 bars German Sweet Chocolate

Melt over low heat in a double boiler.
Mix well. Dip balls, one at a time, in
this and lay on wax paper to dry.
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Mocha Balls

Delores Clarke

4 egg yolks
1% cups confectioners sugar
1 (12 oz.) bag chocolate chips
1 cup soft butter
2 tsp. (rounded) instant coffee
4 Tbsp. brandy
2 tsp. vanilla
1 cup pecans

,
chopped very fine

Melt chocolate over hot water; let cool.
Beat egg yolks; add sugar gradually,
beating until smooth. Beat in butter,
a little at a time. Dissolve coffee in
brandy; add vanilla. Combine brandy
mixture with egg and butter mixture.
Add chocolate and mix thoroughly; chill
well. Shape into balls; roll in pecans.
Chill again or freeze.

German Balls

Robin Weavil

2 sticks margarine
% cup peanut butter
1 cup nuts, chopped
1 cup angel flaked coconut
1 cup graham cracker crumbs
1 tsp. vanilla
1 box powdered sugar

Melt butter on the stove and add peanut
butter. Add this to all other ingredients.
Make out in small balls and dip in choco-
late, one at a time, and lay on wax paper
until dry.
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Divinity

Ruth Bunting

% cup corn syrup
% cup water
2 cups sugar
1 egg white, beaten
Nuts, fruit, vanilla

Boil to soft stage when tested in water.
Beat for 3 minutes and pour over beaten
egg white. Beat until creamy; add nuts
and fruit, if desired. Add vanilla.
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Weights and Measures

Dash - less than 1/8 tsp.
3 tsp. = 1 Tbsp.

4 Tbsp. — \ cup
5 1/3 Tbsp. — 1/3 cup

8 Tbsp. = % cup
10 2/3 Tbsp. = 2/3 cup

12 Tbsp. = 3/4 cup
16 Tbsp. 1 cup

% cup butter — 1 • 1

1 stick
16 oz. — 1 lb.

2 Tbsp. = it* • 1

1 liquid oz.
1 cup = 8 liquid oz.
1 cup % pint

2 cups — 1 pint
2 pt. 4 cups

4 cups 1 qt.
4 qt. 1 gallon
8 qt. 1 peck

4 pecks 1 bushel

Oven Temperature

250 - 275
300 - 325
350 - 375
400 - 425
450 - 475
500 - 525

= very slow
= slow
= moderate
= hot
= very hot
= extremely hot

Cans

No. 300 = 1 3/4 cups
No. 303 = 2 cups

No. 2=2% cups
No. 2% = 3% cups
No. 10 = 13 cups
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Equivalency Chart

1 lb. all-purpose =

flour
1 lb. cake flour
1 lb. corn meal =

25 saltine crackers
15 graham crackers =

22 vanilla wafers =

1% slices bread
1 slice bread =

1 lb. uncooked rice =

1 cup precooked rice =

1 Tbsp. cornstarch =

1 lb. white granu-
lated sugar

1 lb. white sifted
powdered sugar

1 lb. brown sugar, =

firmly packed
8 oz. cheddar cheese =

15 marshmallows
4 cups grated cheese =

1 cup whipping cream =

12-14 egg yolks
8-10 egg whites
% lb. crumbled

Roquefort cheese
1 stick butter
1 square chocolate =

1 lemon =

Grated peel of 1

lemon
1 orange =

Grated peel of 1 =

orange
1 medium apple,

chopped
1 medium onion, =

chopped

4 cups sifted or
3% cups unsifted
4% cups sifted
3 cups
1 cup crumbs
1 cup crumbs
1 cup crumbs
1 cup soft crumbs
% cup fine dry crumbs
2% cups
2 cups cooked
2 Tbsp. flour
2\ cups

3% cups

2% cups

2 cups grated cheddar
\ lb.
1 lb.
2 cups whipped
1 cup
1 cup
1 cup

% cup
1 oz.
3-4 Tbsp. juice
1 tsp.

1/3 cup juice
1 lb.

1 cup

% cup
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Substitutions

When you need a substitute

If recipe calls for :

1 c. honey

Use

1 c. molasses
1 c. cake flour

1 Tbsp. cornstarch
(for thicken-
ing)

1 Tbsp. tapioca

1 tsp. baking
powder

1 cake compressed
yeast

1 cup whole milk

1 cup whole milk

cup sour milk or
buttermilk

1 cup yogurt
1 c. heavy cream

1 cup heavy sour
cream

1 sq. (1 oz.)
chocolate

1 whole egg

1 Tbsp. fresh
snipped herbs

1 small fresh
onion

- 3/4 c. to 1 c. sugar
+ \ c. liquid

- 1 c. dark corn syrup
- 1 c. minus 2 Tbsp. all

purpose flour
- 2 Tbsp. flour or 4 tsp.

quick cooking
tapioca

- 1% Tbsp. all purpose
flour

- \ tsp. baking soda +

% tsp. cream of
tartar

- 1 pkg. or 2 tsp. active
dry yeast

- % cup evaporated milk
+ % cup water

- 1 c. reconstituted
nonfat dry milk +
2% tsp. butter

- 1 Tbsp. lemon juice +
sweet milk to make
1 c. (let stand 5

minutes)
- 1 cup buttermilk
- 1/3 c. butter + 3/4 c.

milk
- 1 Tbsp. lemon juice +

evaporated milk to
equal 1 cup

- 3 Tbsp. cocoa + 1 Tbsp.
butter

- 2 egg yolks + 1 Tbsp.
water

- 1 tsp. dried herbs

- 1 Tbsp. instant minced
onion
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1 tsp. dry mustard -

1 clove garlic
1 c. tomato juice

1 c. catsup or
chili sauce

Cream for whipping -

1 pkg. frozen fruit

1 tsp. Italian
dressing

1 tsp. pumpkin pie
spice

\ c. cinnamon
sugar

1 tsp. allspice

1 tsp. onion powder-
% c. catsup or

chili sauce

1 clove fresh
garlic

% c. tartar sauce

% lb. fresh mush-
rooms

36

1 Tbsp. prepared
mustard

1/8 tsp. garlic powder
% c. tomato sauce +

% c. water
1 c. tomato sauce + %

c. sugar and 2 Tbsp
vinegar

Evaporated milk poured
into ice cube tray
and cooled until
crystals appear,
can be whipped to
the consistency of
cream and may be
substituted for it
in some recipes

1 c. sliced fresh fruit
+ 1/3 c. sugar

1/8 tsp. each of mar-
joram, thyme, rose-
mary, savory sage
and basil and \ tsp
oregano

% tsp. cinnamon, \ tsp.
ginger, and 1/8
tsp. each nutmeg
and ground cloves

\ c. granulated sugar,
1 tsp. cinnamon

% tsp. cinnamon and 1/8
tsp. ground cloves

2 tsp. minced onions
% c. tomato sauce, 2

Tbsp. sugar, 1 Tbsp
vinegar and 1/8 tsp
ground cloves

1 tsp. garlic salt or
1/8 tsp. garlic
powder

6 Tbsp. mayonnaise +
2 Tbsp. relish

1 can (3 or 4 oz.

)

mushrooms
3



Cooked Play Dough
Anne J. Allred

1 cup flour
% cup salt
1 Tbsp. oil
1 cup water
1 or 2 tsp. cream of tartar
Food coloring

Combine all ingredients in a saucepan.
Cook over medium heat, stirring con-
stantly until mixture forms a ball.
Add color. Store in an airtight con-
tainer.

My children love this play dough. It
easier to work with than the commercia
varieties

.
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